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Cooks and Confectioners 


Or, the Accompliſh'd 


The choiceſt Receipts in all the ſe- 
veral Branches of CooKeERY; or 
the beſt and neweſt Ways of dreſ- 
ting all Sorts of Fleſh, Fiſh, Fowl, 
c. for a Common or Noble Ta- 
ble; with their proper Garnitures 
and Sauces, 


II. The beſt Way of making Bisks, 


Farces, forc'd Meats, Marinades, 
lio's, Puptons, Ragoos, Sauces, 
Soops, Pottages, gc. according to 
the Engliſh, French, and Italian 
Courts. All Sorts of Pickles. 


III. All Manner of PasTxy-Works, 


as Biskets, Cakes, Cheeſe - cakes, 
Cuſtards, Paſtes, Patties, Puddings, 
Pyes, Tarts, Cc. 


IV. The various Branches of Con- 


FECTIONARY 3 as Candying, Con- 


ſerving, Preſerving, and Drying all 
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Houſewives Companion. 


CONTAINING 


Sorts of Flowers, Fruits, Roots, 
c. Alfo Jellies, Compoſts, Mare 
malades, and Sugar-works. 


V. The Way of making all Engl 


rable Liquors; Ale, Beer, Cyder, 
cad, Metheglin, Mum, Perry, 
and all Sorts ot Engliſh Wines: Al- 
{o Cordials, and Beawifying Waters. 


VI. Directions for ordering an En- 


tertainment, or Bills of Fare, for all 
Seaſons of the Lear; and ſetting 
out a Deſert of Sweet-meats to 
the beſt Advantege: With an Ex- 
planation of the Terms us'd in 
Carving, According to the Practice 
of the molt celebrated Cooks, Con- 


fectioners, gc. in the Courts of 


England, France, &c. and many 
private and accomp'iſh'd Houſe» 
wives. | 


The IHIND EDITION with Additions. 
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Wor Thy Dames, 


ERE it not for the ſake of Cuſtom, which 
has made it as unfaſhionable for a Book 
to came abroad without an Introduction, 
as for a Man to appear at Church with» 
out a Neckcloth, or a Lady without 4 
I} {Toop-petticoat, I ſhould not have troubled 
you with this: And though I do comply 
with Cuſtom, 1 ſhall neither give my ſelf much Trouble” in 
writing, nor you in reading, & Flouriſh of complimental Exy 
cuſes for the Undertaking, or Uſefulneſs of the Matters 
treated on, of which I am ſatisfied you are already very 
ſenſible, or extol my own Performance; however, I fiat 
ter my ſelf it will not, to Jou, be unacceptable. © 
3 | 
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The INTRODUCTION. 


We, indeed, may ſay with the Plalmiſt, The Lines have 
fallen to us in pleaſant Places, ſince, by the Diſpoſition of 
God, and good Providence, our Lot has been c ſt in this hap- 
23 Iſland of Great Britain, which, lite another Canaan, 
may properly enough be call d, A Land flowing with Milk 
and Honey; ſo richly it is lor d with Fleſh, Fowl and Fiſh, 
in an admirable Variety; eſculent Roots, Herbs, &c. for 
Sauces and Sallets ; Fruits, as well for making Wines and 
other potable Liquors (which, well order'd, are not inferior 
zo thoſe brought to us from foreign Countries) as well as 

or furniſhing our Deſerts at Banquets ; and, in a Manner, 
with all Things neceſſary, not only for the Support of Life, 
but alſo for the graiifying the moſt ſenſual Appetite ;, that 
#0 neighbouring Nation can boaſt of a Superiority, nay, nor 
even pretend io compare with us, as to an Equality. 


Beſides, this bountiful Providence has ſo plentifully for- 
niſod us with Matter for furniſhing our Tables, ſo nei- 
ther have we wanted Artiſts fer preparing it for them to 
the beſt Advantage. And, indeed, great Pity were it, if 
this Beneficence of Providence ſhould be marr'd in the or- 
dering, ſo as juſtly to merit the Reflection of the old Pro- 
verb, that though God ſends us Meat, yet the D 
does Cooks. Therefore, to prevent this Inconvenience, I 
have taken upon me to colleft a great Variety of Receipts, 
or Directions, for ordering theſe Things with which Na- 
ture has furniſh'd us, according to the Practice of the moſt 
celebrated Artiſts; and alſo the niceſt and moſt curious 
Dames and Houſewives our Country has produced; as 
alſo, for the Entertainment of the more Curious, have 
inſerted many Receipts, according to the Practice of the 
beſt Maſters in the Arts of Cookery and Confectio- 
nary of France, Italy, Spain, Germany, and other 

Lountries, © Ps | 18 


And, though I will not preſume to offer this Book, as 
Directory, to the moſt celebrated Praftitioners in the 
&ris of Cookery, Confettionary, &c. yet it is not 
* F . 7 1 , at 
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The INTRODUCTION. 


at all improbable, that even they may find in it ſome 
Things not altogether unworthy their Notice; and, as it 
is chiefly deſign'd for the Uſe of you Britiſh Houſewives, 
who would diſtinguiſh your ſelves by your well ordering 
the Proviſions of your own Families; ſo it may be @ 
neceſſary Companion alſo for Cooks, &c. in Taverns, 
Eating-Houſes, and publick Iuns; and not an unneceſſary 
one, for thoſe who have the ordering of noble Tables. 
And, I hope, I may, without Vanity, ſay, it is the 
richeſt in Variety, and ſo the compleateſs Book, of its 
Kind, yet extant. 


The Method I have followed needs but little Expla- 
; nation, for theſe numerous Receipts I have ranged into 
by. an eaſy alphabetical Order, for the ready finding any 
1 particular Way of dreſſing, or ordering any Sort of 
S Meat, Fruits, Roots or Herbs, &c. ſo that it is but only 
1 looking for the Name of that you would know how to 
ares in the Index, and there you will readily find the 
various Ways of dreſſing or ordering of it: But beſides 
; this, for the more ready finding any Thing, I have, at 
the End, added a plain and copious Index. 


T have likewiſe, to render the Work more compleat, 
added a Table of Bills of Fare, or which Diſhes are 
proper for an Entertainment in each Month of the Near; 
and likewiſe given you a Catalogue of the Terms uſed in, 
and Inſtructions for Carving, and a ſhort Sketch of ſets. 
ting out a Deſert of Fruits and Sweet Meats. 


I have not, indeed, troubled you with Fucus's and 

Paints, for the putting of falſe Faces upon Nature, 
becauſe you, my Country Women, for the Generality 

| of you (as is allow'd even by all ingenious Foreigners) 
ſtand leſs in need of artificial Faces ( your mug 
a ones being more amiable) than thoſe of your Senn 
neighbouring Nations, with all their Paintings and 


Daubings , yet beſides thoſe Recipes for Phyſical Drinks 


The INTRODUCTION. 


for the Health of your Bodies, and Cordials for the chear- 
ing your Spirits, I have inſerted ſome few for helping 
von in accidental Diſcolorations, and removing thoſe 
Injuries you may often ſuffer from the Scorchings of an 
over-hot Sun, aud Parchings of a withering Wind, as 
well as ſome natural Diſeaſes, &c. which often marr, even 
the beſt Complexions. 


For this Excurſion, and any Overſights you may haply 
diſcover, I depend upon your native good Diſpoſition for 
Pardon, and nothing more being (as I think) neceſſary 
to be ſaid, I ſhall only conclude with a Wiſh, that theſe 
wy Labours may redound to your Advantage, and they 
will ſufficiently anſwer the End of 


. Your humble Servant, 


The Cour IL ER. 
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Some Divertiſements in CooxE Rx, us d 


at Feſtival- Times, as T welfth-Day, c. 


COME ancient Artiſts in Cookery inform us, that, 
| in former Days, when good Houſe-keeping was in 
Z Faſhion amongſt the Eugliſb Nobility, they us'd either 
to begin or conclude their Entertainments, and divert 
3 their Gueſts with ſuch pretty Devices as theſe follow- 
ing, viz. with a Caſtle made in Paſte-board, with Gates, 
Draw- bridges, Battlements, and Port- culliſes, all done 
Z over with Paſte. This was ſet upon the Table in a 
> large Charger, with Salt laid round about it, as if it 
were the Ground, in which were ſtuck Egg-ſhells full of 
Roſe, or other ſweet Waters, the Meat of the Egg hav 
ing been taken out by a great Pin; upon the 'Battle» 


ments of the Caſtle were planted Guns made of Ken, 
cover'd over with Paſte, and made into the Form of 


Cannons, and made to look like Braſs, by covering 


them with Dutch Leat-gold, theſe Cannons being char- 
ged with Gun-powder, and Trains laid, fo that you 


might fire as many of them as you pleaſed, at one Touch. 
The Caſtle was ſet at one End of the Table, then in 


the Middle of the Table they would ſet a Stag made 
in Paſte, but hollow, and fill'd with Claret-wine, and a | 


broad Arrow ſtuck in the Side of him; this being alſo 
ſet in a large Charger, with a Ground made of Salt, 
and Egg-ſhells of perfum'd Waters, ſtuck in it as be- 
fore; then, at the other End of the Table, they would 
have the Form of a Ship, made in Paſte-board, and 
cover'd all over with Paſte, with Maſts, Sails, Flags 
and Streamers, and Guns made of Kexes, and cover d 
with Paſte, and charg'd with Gun-powder, with a Train 
as in the Caſtle; this allo in a large Charger — 

right 


* 


bro 5 


game DIV ERTISEMENTS. 


. 
right in, as it were, a Sea of Salt, in which are alſo 
ſtuck Egg - ſhells full of perfum'd Waters; then be- 
twixt the Stag and Caſtle, and Stag and Ship, were 
plac'd two Pyes made of coarſe Paſte, fill'd with Bran, 
and waſh'd over with Saffron and the Yolks of Eggs: 
When theſe are bak'd, the Bran was taken out, a- Hole 
was cut in the Bottoms, and live Birds put into one, 
and Frogs into the other, and then the Holes cloſed 
up with Paſte; then the Lids were neatly cut up, ſo 
that they might be eaſily taken off by the Funnels, 


and adorn'd with gilded Laurels. Theſe being thus pre- 


par'd, and plac'd in Order on the Table. Firſt of all, 
one of the Ladies is perſuaded to draw the Arrow out 
of the Body of the Stag, which being done, the Claret- 
wine iſſues out like Blood out of a Wound, and cauſes 
ſome ſmall Admiration in the Spectators; which being 
over, after a little Pauſe, all the Guns on one Side of 
the Caſtle are, by a Train, diſcharg'd againſt the 
Ship, and afterwards the Guns of one Side of the Ship 
againſt the Caſtle; then having turn'd the Chargers, 
the other Sides are fir'd off, as if in a Battle: This 
cauſing a great Stink of Powder, the Ladies or Gen- 
tlemen take up the Egg-Jhells of perfum d Water, and 


throw them at one another. This pleaſant Diſorder 


being pretty well Iaugh'd over, and the two great 
Pyes ftill remaining untouch'd, ſome or other will 


=_— . have the Curioſity to ſee what's in them, and, lift- 
ing up the Lid of one Pye, out jump the Frogs; this 


makes the Ladies skip and ſcamper, and lifting up the 


Lid of the other, out fly the Birds, which will natu- 


rally fly at the Light, and ſo put out the Candles, 


and fo with the leaping of the Frogs below, and flying 


of the Birds above, it will cauſe a ſurpriſing and di- 


verting Hurly-Burly amongſt the Gueſts in the Dark; 


after which, the Candles being lighted, the Banquet 


is brought in, the Muſick ſounds, and the Particulars 


of each Perſon's Surprize and Adventures furniſh Mat- 
ter for diverting Diſcourſe. 
THE 
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7. To bꝛew Ale, oz Beer. 


U half a Hogſhead of Water inta 
your Copper, cover it with Bran; when 


1 . 
j q ws * Ny 
"A 


* 


— 


the Malt and Liquor well together: In the mean time, 
let the reſt of the Water boil in the Copper; then 
put out the Fire, that the Heat of the Liquor may be 
allay d; then put the other Part of it into the maſhing 
Tub, and ftir it well again; put in alſo a Shovel or two 
of hot Coals to take off any ul Taint of the Malt, ind 
ſo let it ſtand for two Hours. In the mean time, heat 
half a Hogſhead more of Liquor, and hen you have 
drawn off your firſt Wort, put Part of it upon the 
Grains, and ſtir in a Buſhel and half more of freſh 
Malt; then put in the reſt of the Liquor, and ſtir 
it as before; then put your firſt Wort into the 9 


4 
* 1 * . I b 
s. 


it is ſcalding hot, put a third Part © - 
it into the maſhing Tub, and let iet 
tand till the Steam is ſo far ſpent, that 
you can ſee your Face in the Liquor; 
then put in two Buſhels of Malt; ſtie ©. * 


, % 
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per again, making it ſcalding hot, and put Part of it 
into a ſecond maſhing 'Tub, and when the Steam is 
gone, ſtir in it a Bujhel and half more of freſh Malt 
then put in the reſt of the Wort, and ſtir it well, and 
let it ſtand two Hours; then heat another half Hogſ- 
head of Water, and when what was put into the firſt 
maſhing Tub has ſtood two Hours, draw it off, and 
alſo that Wort in the ſecond maſhing Tub, and take the 
Grains out of the ſecond mathing Lub, and put them 
into the firſt; then put the Liquor in the Copper into 
it, and let it ſtand an Hour and an half; in the mean 
time, heat another half Hogſhead of Water, and put 
upon the Grains, and let it ſtand as before. Boil the 
firſt Wort with a Pound of Hops for two Hours, or 
till it looks curdly for Beer; boil the {ſecond Wort 
with fix Ounces of Hops for Ale, an Hour and a halt, 
and boil the Hops of both Worts in your other Li- 
quor for Table Beer, an Hour and a half. 

.2. To brew Ale Sir Jonas Moore's Map. 

Ar1ow tive Buſhels and a half of Malt, to half 
a Hogſhead of Ale: Put into your maſhing Tub forty 
five Gallons of Liquor; becauſe one third Part of 
the Liquor will be fook'd up by the Malt, and a ſixth 
Part will waſte in Boiling, For the ſecond Wort, 
put but a little more Liquor, than you intend to make 
- Drink; and becauſe you have a large Quantity of 
Malt, you may make a third Wort, putting in Li- 
quor, according to the Quantity you would have. 

3. To make Spꝛup of Ale. 

PUT two Gallons of Ale-wort, of the firft running, 
into an Iron Pot; boil it away to a Quart, keeping the 
Pot open, and {cumming it continually. Put it into a 


Pot, keep it cloſe covered, and take a little of it on 


the Point of a Knife. It is good for Heat of Urine, 
Stoppage in the Reins, and Whites in Women. 
; 4. To make Aleberry, 

Boll Ale, ſcum it well, put in ſome Slices of white 
Bread, and Blades of Mace; boil it agiin, ſweeten it 
with Sugar, ſtrain it, and drink it hot. 


5. To 
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5. To make Dr. Buttler's Puzging Ale. 
Take Polypody of the Oak, and Sena, of each two 
Ounces; of Sarſaparilla, an Ounce; Aniſèeds, and Car- 
raway- Seeds, of each half an Ounce of Scurvy-Graſs, 
a Peck; Agrimony, and Maiden- Hair, of each half a 
Handful: Beat all theſe eaſily, and put them into a 
courſe Canvas-Bag, and hang them in a Gallon and a 
half of Ale, and in three Days Time you may drink it. 

| 6. Another Purging Ale. 

TAKE Garden-Scurvy-Graſs, Burdock Roots bruiſ- 
ed, and blue Currants, of each half a Pound; of Rhu- 
barb flic'd, and Horſe-Radiſh Roots, ſcrap'd, each 
an Ounce and an half: the Roots of Monks-Rhubarb, 
ſharp-pointed Dock, of each three Ounces and a half; 
of Mechoacan and Sena three Qunces and a half; Cori- 
ander-Sceds, Carraway-Seeds, Anniſeeds, and Daucus- 
Seeds, bruis'd, of each an Ounce and a half; three 
Oranges flic'd : Put all theſe Ingredients into a Can- 
vas Bag, with a Stone in it, and hang it in three Gals 4 
lons of new Ale, and let them work together; in thgg 2 
Days it will be drinkable; take a Pint for a Mom 3 
ing's Draught. W 

7. Ale of Health and Strength, by the Uiſcount 4 

| St. Albans. | * 

TAKE of Sarſaparilla an Ounce and a half; Saſſa- 2 
fras-Wood and China-Root, of each a Quarter of an 
Ounce; white Saunders, and Chamapitytyon, of each 
halt an Ounce; of Mace half a quarter of an Ounce: 
Cut the Wood in as thin Pieces as you can, and 

bruiſe chem all together in a Mortar. Then add 
Couilip-Flowers, Hops, and Roman Wormwood, of 

3 cach halt a Handtul ; of Sage, Sweet Marjoram, Balm, 
Betony, and Roſemary, and Mugwort, all together 
two Handfuls. Boil theſe in three Gallons of Ale 
till it is reduced to two; then put your Wood and 
Herbs into three Gallons of Ale of the ſecond Wort, 
and boil it to two Gallons. Then make all your Ale 
to run from the Dregs, mix it together, and put it 
in a Veſſel for Uſe. 
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8. To make Almond Bisket. _ 

BEAT the Whites of eight, and Yolks of four 
Eggs for an Hour, having ready half a Pound of 
blanched Almonds, in cold Water, beat them well 
with Roſe-Water, to keep them from oiling; then 
beat two Pound of fine Sugar with your Eggs, and 
put in your Almonds with half a Score Spoonfuls of 
grated Bread, or fine Flour; make them into proper 
Shapes, and bake them on Paper-plates in a moderate 
Oven, ſifting ſome Sugar over them. 

9. Another Way, 

TarE a Pound of ſweet Almonds, and a Quarter 
of a Pound of bitter Almonds ; blanch them and 

und them, tempering them frequently with the 

hite of an Egg, to keep them from oiling; when 


they are well beaten, put to them that weight in fine 


powder d Sugar, and the Whites of Eggs; mingle 
all well together with a Spatvla in a Copper-Pan, and 
knead it well with your Hand; then, with a Spoon, 
drop theſe Biskets about the Size of a Shilling upon 
Sheets of Paper; ſet them into a Campaign Oven, 
with a Fire only at the Top, and when they begin 
to rile, and are brought to a Colour, put ſome Fire 


underncath. 


10. Almond Butter, the Cambridge Way. 

FAKE a Quart of Cream, beat ſixteen Eggs very 
well, and ftrain them; then ſet them on a gentle 
Fire, and keep them continually ſtirring, and when it 
is ready t5 boil, put in half a quarter of a Pint of 
Sack, ſtill ſtirring it, till it comes to a Curd, ſtrain 
the Whey from it very clean, then beat a quarter of 
a Pound of blanch'd' Almonds with Roſe- water; put 
the Curd into a wooden or Stone-Mortar, with ſome 
of the Almonds by Degrees, and beat it with a Pound 


and half of fine. Sugar, till the Curds and Almonds 


be all in; and when it is well beaten, put it into Pots 
or Glaſſes, and cat it with Bread; it will keep good 
two or three Months, 

11. Al- 
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N 11. Almond Cakes, 
BEAT a Pound of Almonds, blanch'd in cold Wa- t 
ter, well with Roſe-water, till they loſe their gliſter- 
ing, then put in half a Pound of welk-ſifted fine Su- 
gar; beat the Almonds and this all together, till they 
be well mix'd; then take two Spoonfuls of fine Flour 
well dry'd, and the Whites of two Eggs, and when 
| you have beat them well together, pour in your Al- 

X monds; then butter the Plates you bake your Cakes 
in, and duſt them with Flour and fine Sugar, and put 
them into the Oven, and when they are become a 
little brown, draw them; then let the Oven cool a 
little, and fet them in upon a brown Paper, and they 
will become much whiter than before. 

12. An Almond Caudle, 

TAKE three Pints of new Ale, put. into it a quarter 
of an Ounce of Cloves and Mace, and alſo ſome ſlic'd 
white Bread, then put in a Pound of blanch'd Almonds, 
well beaten, and half a Pint of white Wine; let them 
boil together, and ſcum them well ; when it is thick 
enough, ſweeten it as you like it, and uſe it. This is 
very nouriſhing, and good for a Conſumption. 

13. Almond Cheeſe, 2 

BEAT Ana very fine, then make Poſſet with 
only Cream and Sack; then take the Curd and mingle 
it with the beaten Almonds, and ſet it over a Cha- 
fing-diſh of Coals, putting to it double refin'd Sugar, 
and Roſe-water, a ſufficient Quantity; then, on a Pye+ 
plate, faſhion it in the Form of a Cheeſe; put it into 
a Dith, and ſcrape ſome fine Sugar over it, let it ſtand 
till it is cold, and ſerve it up. 

14. Almond Cream, | F 

TAKE a Pound of good Almonds, blanch and beat 
them very fine with Orange-flower-water; take two 
= Quarts of Cream, boil it and ſweeten it, mix the 
*Z Almonds with it, and ſtrain it through a Canvas, 
then ſet it on a Fire to thicken, keeping it ſtirring; 
put ina Grain of Ambergreeſe, if you pleaſe, then 
pour it into Glaſſes. 
| B 3 ; 15. Ano- 
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| 15. Another. 
BEAT a Pound of Almond Paſte up with Roſe- 


water, ſtrain it with two Quarts of Cream, and boit it 


with a Stick of Cinnamon, broken into ſmall Pieces; 
keep it continually ſtirring, while it is boiling, ſweeten 
it with Sugar, and ſerve it up. 

| 16. A rich Almond Cream to Jelly, 

PUT a Pound of Harts-horn to two Quarts and a 
Pint of Water ; boil it to almoſt half the Quantity, 
and ſtrain it through a Jelly-Bag ;* beat twelve Ounces 
of Almonds blanch'd, with two Spoonfuls o Orange- 
water, and fifteen Spoonfuls of Cream : Then put as 
much Cream as you have Jelly into a Skellet, and 


ſtrain in the Almonds; ſweeten it, ſet it on the Fire, 


and ſtir it conſtantly till it be ready to boil: Then 
take it off, and keep conſtantly ſtirring till it is almoſt 
cold: Then pour it into narrow bottom'd drinking 
Glaſſes, and let it ſtand in them for twenty-four 
Hours: When you would turn it out, dip your Glaſ- 
ſes in warm Water for a Minute, and it will turn out 
caſily; this is calłd 8ST EEPL E- CREAM. 
17. To make Criſp'd Almonds of a Gray Colour, 
MEL x a Pound of fine Sugar with a little Water, boil 
a Pound of Almonds ia it till they crackle; then take 
them off the Fire, and ſtir them continually with a Spa- 


tula. If any Sugar be left, heat it again over the Fire, 


A ſtirring them conſtantly, that it may ſtick to the Almonds 
8 18. Red Criſp'd Almonds. 
You muſt order your Almonds as before, and 


when your Sugar is boiled till it becomes crack'd, 


put a little Cochineal to it ; then boil it again till it 
Teturn to its crack'd Quality 3 then throw in your Al- 
monds zkeep them continually ſtirring. Prepare your Co- 
chineal by boiling it with Alum and Cream of Tartar. 
19. To make White Criſp'd Almonds, 
SCALD and blanch your Almonds, then put them 
into Sugar, boil'd to the fifth Degree, call'd crack'd, 
keeping them ſtirring, let them have a Walm or two, 
that the Sugar may ſtick cloſe on them, 


* 
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- 20. To make an Almond Cuſtard. 
BLANXCH two Pound of Almonds, and beat them 
very fine with Roſe-water, then ſtrain them with two 
Quarts of Cream, the Whites of twenty Eggs, and 
a Pound of fine Sugar; put your Cuſtard into your 
Cruſts, or Cups, and bake them in a gentle Oven; 
when baked, diſh them on a Diſh, or Plate; ſtrow on 
them Biskets, red, and white; ſtick Muſcadines, red 
and white, and ſcrape on them double retin'd Sugar. 

| 21. To make an Almond Florendine, 

BLANcH 2 Pound of Jordan Almonds, pound 
them in a Mortar with Orange-flower-water ; then 
ſeaſon a quarter of a Pound of Marrow with Nutmeg, 
Cloves and Mace beaten, and add a Pound of Cur- 
rants; beat up the Yolks of eight, and Whites of four 
Eggs, with a quarter of a Pint of Canary : Add hall 
a Pound of melted Butter, ſweeten with Sugar; put 
in allo candy'd Citron, and Lemon Peel. Mix all 
theſe well together, and lay Puff-Paſte in the bottom, 
and on the top of your Florendine. 

22. Almonds Fry, oz Prawlins, | 

TAKE the beſt Jordan Almonds, rub them very 
clean from the Duſt, then take their Weight in Loat- 
Sugar, wet it with Orange-flower-water, and boil it 
to a Syrup 3 then put in the Almonds, and boil 
them to a Candy, keeping them conſtantly ſtirring till 
they are dry; then put them into a Diſh, and take 
away the Knobs and looſe Bits, that will be about 
them ; then put the Almonds again into the Preſer- 
ving-Pan, and ſet them over a ſlow Fire, letting them 
ſtand till ſome of their Oil begins to come from them 
in the Bottom of the Pan. | 

2323. To Ice Almonds, 

MAKE Ice with the White of an Egg, powder'd 
Sugar, Orange, or Lemon Flowers, and Sevil Orange, 
blanch your Almonds, and roll them well in this Ice- 
ing, afterwards lay them on Paper to be bak'd in a 
Campaign-Oven, with a gentle Fire at top and 


bottom, SEE 
B 4 24, Al⸗ 
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24, Almond Pilk. 
TAKE a Pound of Sweet-Almonds, and bitter 
ones; blanch them well, then pound them in a Mor- 
tar, ſprinkling them 0009: . "re Milk, leaft they 


turn, then take a Quart of Milk made luke-warm, 
and mix it well with your Almonds, ſtrain as much 
as you can of it through a Sieve; then pour the Li- 
quor into a Sauce-pan, and put in a Stick of Cinna- 
mon, ſet it over a Stove and boil it, keeping it ſtir- 
ring continually with a Spoon, till it come to a Cream; 
when it begins to thicken, put in a little Salt, and 
ſweeten it with Sugar; then put ſome ſmall Cruſts 
of Bread, no thicker than a Stx-pence, into a Diſh, 
and pour the. Almond Milk upon them and ſerve it 
hot. Thus it is made, when us'd only at Collations ; 
but when it is us'd at Meals, it is made thus. 

Take Cream and Milk, a Pint of each, and having 
pounded your Almonds, boil them together in a 
Sauce-pan, putting in a Stick of Cinnamon, a little 
Salt, ſome Sugar, and a zeſt or two of Lemon; mix all 
theſe well with your Almonds, and ftrain all through 
a Sieve, with half a Dozen new laid Eggs; then ſet 
a Sauce-pan of Water over the Stove, and when it 
begins to boil, put a Diſh over the Sauce-pan, pour 
your Almond Milk into the Diſh, and cover it with 
the Lid of a Tart Pan of a fitting Size, then put 
live. Coals upon it; look into it now and then, and 
when you perceive it is grown thick, ſet it by to cool, 
and ſerve it up cold in little Diſhes, or Plates. 

7 25. Dr, Twin's Almond Milk. 
Bolt two Quarts of Water, then let it ſtand till it 
is clear; put in Strawberry Plants, both Leaf and Root, 
and Violet Leaves, of each a large Handful, and a large 
Root of Sorrel, let them all be well waſh'd ; put in two 
Ounces of Raiſins of the Sun ſtoned, and a Cruſt of 
white Bread. Boil all theſe from two to one Quart, 
with thirty Pompion Kernels, and fifty Almonds 
blanched and beaten; draw an Almond Milk, ſweet- 
en d with Sugar to your Palate. 
7 . 26, Dr. 
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26; Dr. Blackſmith's Almond Milk. 
TAKE the Roots of Ruſcus gramen, Succory and Aſ- 


4 | paragus, of cach fix Drams, prepar'd Barley a Hand- 
ful, Maidenhair, Bugloſs, Borage, Violets, Straw- 


berries, and five leav'd Graſs, of each an Hand ful, ſlic d 
Liquoriſh four Drams ; boil all theſe, in three Quarts 
of running Water, till there remains about three Pits ; 


& then beat an Ounce of the cold Seeds wich fbme Al- 


monds, white Roſe-water and Sugar, put them in, and 


27. Dr. Atkin's Almond Milk. | 
TAKE a Quart and half a Pint of Barley-water, 


4 and boil in it the Roots of March-Mallows, gramesn, 


Aſparagus and Eringos, of each about two Ounces, of 


. | five leav'd Graſs and Strawberries both Leaves, a ſmall 
Quantity; boil them till there is not left above a Quart 


of Liquor, then pour off the Liquor, and put in two 


2 Ounces of the four cold Seeds, having peel'd off the 
= Husks, and beaten them with Almonds, ftrain them 


out together with the Barley-water, and add to it 


7 Sugar and Roſe- water to your Palate. This is exc 
lent to cool and cleanſe the K idneys. 


— 


28. Another Map. 
SCALD and blanch your Almonds, pound them in 


3 a Mortar as before; then put to a little Milk, and 
ſtrain all through a Sieve; then beat four Eggs both 


Yolks and Whites together, and pour to them ſome. 
Milk by Degrees, and put in a little Salt and Nutmeg ; 
then {et a Kettle or Pot with Water over the Furnace, 
and when it boils, put a Diſh upon the Kettle with a 
Slice of Butter in it, and pour the Almond Milk in- 
to the Diſh, ſtirring it continually till it becomes a 
Cream; then ſerve it up to Table hot without any Sugar. 
29. To make Pottage of Almond Pilk. 

TAKE Almonds according to the Quantity of Pot- 
tage you would have ; ſcald them and pound them very 
well, moiſtening them with a little Water; then make 
ſome Water lukewarm in a Stew-pan over the Fire, 
putting in a little Salt; then pour it all into a _— 
3 | : a : an 
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and ftrain it two or three Times through a Sieve ; then 
boil it gently with a Lump of Sugar and a little Cin- 
namon; then cut ſome Slices of Crumb Bread, and 
toaſt them for Sippets, and put all into a Dith and 
ſerve it up. 
30. To make Almond Paſte. \, 

LET your Almonds be well ſcalded and waſhed in 
fair Water ; then pound them very well in a Mortar 
(they cannot be pounded too much) and moiſten them 
frequently with a little White of an Egg and Orange- 
flower-water whipt together, that they may not turn 
to Oil; having thus prepar'd the Paſte, ſpread it upon 
a large Diſh, and let it be dried with fine Sugar, till 
it becomes as pliable as ordinary Paſte let it he by a 
little while before you uſe it. | 

31, Another Way, 

WHEN the Almonds are pounded and moiſtened as 
before directed, put them into a large Copper-pan, and 
having clarified tome Sugar with the White of an Egg, 
and boil'd it till it becomes feather'd, put into the Al- 
monds a larger Quantity than the Almonds ; work all 
well together with a Spatula ; then ſet the Pan over a 
Fire, keep it continually ſtirring, till the Paſte be looſen- 
ed from the Pan; then cover a Diſh with fine Sugar, 
and ſpread the Paſte upon it, afterwards roll it up in 
large Rolls, and let it lie ſome time before it be us'd, 

Of this Paſte you ay make the under - cruſt or bot- 
tom of Pies, and al! Sorts of ſmall Paſtry Works to 
garniſh them. | 

32. Almond Puffs. 

TAKE two Ounces of blanch'd Almonds, and beat 
them very well with a Pint of Orange: flower- water 
and ſiſted Sugar till they are very fine; then whip the 
Whites of three Eggs and mix with them, and add as 
much ſiſted Sugar as will make it into a Paſte; then 
make it into Cakes, and bake them in a cool Oven. 

33. To make Smoth Almonds. 

CLEANSE your Almonds very well, put them in 

your Pan to dry, then take the Sugar boil'd ſmooth in 
| 4 
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4 : a large Spoon or Ladle about a quarter of a Pint at a 
time, and pour it to your Almonds, keeping them of- 
ten ſtirring, and turning with your Hand; but let 
them ſometimes reſt to dry; cover them with Sugar 
as much or as little as you pleaſe. | 

= - 34- Almond Snow. . 
IaxxE a Quart of Cream, a Quarter of a Pound oſ 
Almond Paſte, and beat them up well with Roſe-wa- 
ter; then put in half a Pint of white Wine, ſtrain it; 
put in two or three ſprigs of Roſemary, ſome ſliced 
XZ Nutmeg and ſcrapings of Orange Peel, and let them 
ſteep two or three Hours; then ſweeten it with refin'd 
Sugar, ſtrain it into a Baſon and beat it up into a Froth, 
which take off with a Spoon and put into a Dith to 
ſerve up. | 
25- To make a Leach of Almonds. 

BEAT half a Pound of blanch'd Almonds very 
fine in a Mortar, and put to them a Pint of new Milk, 
and ſtrain them, -pyt in two Spoonfuls of Roſe-water 
and a Grain of Musk, and half an Ounce of the 
whiteſt Iſing-glaſs, and then ſtrain them a ſecond 
time for Uſe. N 

| 36. An Almond Tart, 

RAISE a very good Paſte an Inch deep, and fix 
corner'd; then take ſome Almonds blanch'd and very 
finely beaten with Roſe-water, adding a Pound of Su- 
gar to a Pound of Almonds, a little Cream, grated 


; read and Nutmeg, arid ſo much Juice of Spinage 
1 ſtrained, as will colour the Almonds green; then let 
tit be bak d in an Oven gently hot, not ſhutting the 


Door; when it is drawn, ſtick it with Orange or 
Citron. | 
27. Another Map. 

TAKE half a Pound of blanch'd Almonds, and beat 
them very fine with Orange-flower-water ; then put to 
them a Pint of very thick Cream, two large Naples 
Biskets grated, five Yolks of Eggs, and about half a 
Pound of fine Sugar, garniſh your Bim with good Paſte, 
and put in theſe Materials, and lay Slips of * 
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Diamonds croſs the Top; let it be bak'd in a gentle 
Oven, and afterwards ſtick Slips of candid Citron in 
each Diamond. | 

38. Almonet, oz white Jellp, 

TAKE half a Pound of Almonds, blanch them and 
pound them very well, with a little Orange-flower- 
water, juſt enough to keep them from oiling; mix 
them up with, a Pint and half of Jelly, that is not 
much weakened with Wine and Lemmon; pals this 
| ſeveral times through a very fine Hair-Sieve, and ſtir it 
till it grows thick, that the Colour of the Almonds 
may not ſettle to the bottom; then pour it into your 
Glaſſes. | i 
39. An Almond Syllabub. - 

Mak your Jelly very good taſted, tho' you abate 
a little of the Wine and Juice of Lemon ; becauſe the 
Almonds ſupply the want of them; and being ſerv'd out 
of the Glaſſes upon China Plates, it wants Strength. 

O. To make an Almond Tanſey. 

TAKE four Quarts of new Milk, half a Pound of the 
Flower of ſweet Almonds, two Ounces of Lime-juice, 
and half a Pint of Strawberry- juice; put to theſe two 
Pound of fine Sugar, and a Quart of Canary; ſtir 
them together, and beat them till they froth, and be- 
come of a pleaſant Colour. 

41. Amber Cakes, 

BLANCH a Pound of Almonds, ſteep them in a 
Pint of Cream, pound them in a Mortar, add to them 
the Yolks of twelve, and Whites of ſix Eggs; put in 
half a Pint of Juice of Spinage, and 2 quarter of a 
Pint of Juice of Tanſey, add to it. grated Bread 
{weeten it with Sugar to your Palate; fry it in ſweet 
Butter, and keep it ſtirring in the Pan, till it is of a 
good thickneſs; ftrew Sugar over it, and ſerve it up. 

TAKE forty or fiſty Drops of re&ified Oil of Am- 
ber, and half a Pound of double refin'd Sugar ſears d, 
then add as much Gum Tragacanth, as will make the 
Sugar into a ſtiff Paſte, which make into little Cakes 
or Troches, and ſet them in a warm Place * 
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Theſe are good to be eaten in a Morning againſt Va- 
pours, Fits of the Mother, Vertigo's, Lethargies, 
Head-Aches, proceeding from a cold Cauſe, and Fal- 
ling-fickneſs. | ages, 
4 42. Amber Geeſe Cakes. 

Mix a Quarter of a. Peck of fine Flower with Sli- 
ces of Marmalade of Quinces, a Quarter of a Pound of 
fine Sugar, and ten ſpoonfuls of Roſe Water beaten up to- 
gether, half a Pint of Yeaſt, a Pound of Currants pick'd 
and waſh'd, of Cinnamon and Mace finely pouder'd, each 
half an Ounce, ſome candy'd Orange-peel cut very ſmall, 
mix all well, and thicken it with a * of Milk, and 
ten new laid Eggs, then take a Dram of Ambergreeſe, 
and diſſolve it in a quarter of a Pint of white Wine, 
and mix it with the reſt of the Ingredients ; then form 
it into a Cake, and let it be bak'd in a gentle Oven; 
and afterwards ice it over with Sugar melted in Rofe- 
water, and the White of an Egg. 

43- To make Ambergreeſe Cakes, 

'TakE fine Sugar, beat and ſearſe it, then beat half 
a Dozen new laid Eggs into a Froth ; as it riſes take 
off the Froth, and drop it into the Sugar by little and 
little, grinding it ſtill in a Marble Mortar with the 
Peſtle, till it be thoroughly moiſtened, and thin enough 
. to drop on Plates; then add Ambergreeſe, Civet, and 
Anniſeeds pick'd; butter your Plates, drop your But- 
ter in the form of round Cakes, bake them in a gentle 
Oven, and when you perceive them to grow hard, and 
riſe a little, take them out. 

44. An Amber Pudding, accozding to the Toꝛd 
Conway's Receipt. | 
WasH the Guts of a young Hog very clean, then 
blanch a Pound and half of the beſt Jordan Almonds, 
beat one half of them very ſmall, and keep the other 
half whole; put the beaten Almonds to two Pound of 
Hogs Lard, grate four white Loaves into your Lard 
and Almonds, and put in alſo a Pound and half of fine 
Sugar, mix all together in a Baſon; then ſcrape half an 
Ounce of Ambergreeſe, and half a Quarter =— an 
| mce 
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Ounce of Levant Musk, bruis'd in a Marble Mortar 
with a Quarter of a Pint of Orange-flower-water ; 
mix all theſe well together, and fill your Hogs Guts 
with them. | | 
45. To make Tincture of Ambergreeſe. 

TAKE a Pint of Spirit of Wine; put it into a Bot- 
tle; put.to it four Drams of Musk, and two Qunces 
of Ambergreeſe; ſtop the Bottle cloſe, and ſet it in 
Horſe-Dung tor a Fortnight; then pour off the Spirit 


of Wine intoa Bottle for Uſe, and pour in more to the 


Ambergreeſe. A Drop of this Tincture will perfume 
any thing, and is alſo very good in Cordials. The Am- 
bergreeſe may afterwards ſerve for common uſes. 

| | 46. An Amulet. 

TAKE a Dozen of Eggs, beat them well and ſtrain 
*em, put three or four Spoonfuls of Cream to them, 
and a little Salt; then make ſome Butter very hot in 
the Frying-Pan, and pour in the Eggs, and when it 
is a little fry'd, turn the Sides into the Middle, and 
then turn it over on the other Side, and when it is 
fry'd ſufficiently, ſerve it up with Butter, Sugar, 


and Verjuice. 


47. To make an Amulet Robart, 

TAKE fifteen Eggs, beat the Whites by them- 
ſelves; then put the Yolks to them, with ſome Biſ- 
ket of bitter Almonds, ſome Cream and Sugar, and 
ſome Lemon-peel ſhred ſmall. Keep continually beat- 
Ing it, till you put it into the Pan, into which put good 
Butter, and keep it continually ſtirring over the Fire, 
and when it is well colour'd underneath, turn it that 
it may be brown on both ſides; then ſerve it up. 

48. Anchovies, 

THE moſt common Way of cating them, is, as 
Salads, with Oil, Vinegar, or flic'd Lemons, Capers, 
and Olives, | 

Of Anchovies, Culliſes are made, which ſerve as 
an Ingredient to ſeveral Ragoos, as well of Fleſh as 


Fiſh; the Method of making which, you will find in 


treating of Culliſes. 
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Tbe Bones of the Anchovies which have been us'd, 
may be put into a Paſte made with Flower, and white 
Wine, or Water, ofie or two Eggs, and a little 
melted Butter, all mingled together; and being fry'd, 
may be made uſe of as Garniture for other things, 
or may ſerve for an Outwork, with Orange and fry'd 
Parſley. 

49. To keep Anchovies. 

Cover them two Inches thick with Bay Salt. 
| 50. To make a Sallet of Anchovies, 

TAKE the beſt Anchovies, waſh them well in Wa- 
ter, or Wine, till the Liquor be clear; then dry them 
with a Linnen Cloth; take off the Tails and Fins, and 
any thing that is ſuperfluous, flip them and bone them, 
lay them on a Plate, garniſh them with young Onions, 
Parſley, flices of Lemon, and the Roots of Beets ; 
then beat ſome ſweet Oil with the Juice of Lemon, 
and pour over your Anchovies. 

51- To make Anchovy Sauce, 

. WasH and bone your Anchovies, mince them 
ſmall, put them into a Sauce- pan, with a little thin Cut- 
let of Veal and Ham; ſeaſon it with Pepper, heat it 
hot, then put in a litele Vinegar, and uſe it with: 
roaſt Meat. F 
| 52, To make Andolians, 2 

TAKE the Guts of a Hog, turn them, ſcour them, 
and lay them to ſoak in Water a Day and Night; 
then wipe them dry, and turn the fat Sides outwards. 
Then take Sage chopp'd, Salt, Pepper, Cloves, Mace, 
and Coriander Seed beaten, mix all theſe together, and 
ſeaſon the fat Sides of the Guts ; then turn that Side 
inward again, and draw one Gut over another, to what 
bignels you pleaſe; ſo you may do cf the whole Guts 
of a Hog. Then boil them in Water, with a Piece 
of interlarded Bacon, ſome Salt and Spice, Tye them 
faſt at both Ends, and make them of what length 
you pleaſe. 


53. Ando⸗ 
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53. Andovillets, | 
ANXDOVILLETS are made of minc'd Veal, Bacon, 
ſweet Herbs, and the Yolks of Eggs, ſeaſon'd with 
Pepper, Salt, Nutmeg, and beaten Cinnamon, ſo as to 
give them a fine Colour: Theſe muſt be made up like 
* Chitterlings, and roaſted on a Spit, betwecn ſlices of 
Bacon, and baſted with their Dripping, and with the 
Yolks of Eggs and ſome Crumbs of Bread; ſometimes 
3 with the one, and ſometimes with the other, to cauſe 
[| a fine Cruſt upon them. Serve them up with Mutton 
j Gravy, and the Juice of Lemons, and fry'd Parſley to 
1 garniſh them. | 
54- To candy Angelica. 
{ Bol the Stalks of Angelica in Water, till they are 
tender; then peel them, and put them into other warm 
| Water, and cover them ; let them ſtand over a gentle 
Fire till they become very green; then lay them on a 
Cloth to dry; take their weight in fine Sugar, with a 
little Roſe-water, and boil it to a Candy height. Then 
put in your Angelica, boil them up quick; then take 
them out and dry them for uſe. 
[ N F;. To pꝛeſerve Angelica Roots, | 
Wasr them, lice them thin, put them to ſteep in 
| fair Water, and ſhift the Water every Day, for three 
1 Days; then ſet them all Night in a Pot over warm 
$1 Embers, pour off the Water in the Morning; and take 
two Pound of Sugar, and two Quarts of Water to a 
Pound of Roots, and boil 'them in it ; when they are 
bold enough, take them out and boil the Syrup 


gently. 
56. To make Angelica Water. 1 
TAxE the Roots of Angelica, three Quarters of a | 
Pound, of the Leaves of Carduus Benedittys as much; 2 
Sage and Balm, of each half a Pound; of Angelica- 
Seeds three Quarters of a Pound; of ſweet Fennel- 
Seeds a Pound and two Ounces; powder them grolly, 
add of the Species, call'd Aromatick Roſat, three Oun- 
ces, and of Diamoſch the ſame Quantity; infuſe 
theſe for two Days in eight Gallons of Spaniſb Wine; 
| | then 
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then diftil them with a gentle Fire, and put à quartet 
. a Pound of Sugar diſſolv'd in Roſe- water to every 

Uart. f | 
57. To make Anniſteds of Uerdun. | 

TAKE the beſt Anniſeeds, cleanſe them very we 
from their Duſt and Stalks, then dry them a little in 
your Pan, and then proceed to finiſh them as you did 
your ſmooth Almonds. 5 

58: To bake Apples Red. 

LET the Apples be par'd, cor'd and thin ſlic'd; thert 
put a quarter of a Pound of Sugar to two Pennyworth of 
Apples; put in two Penny worth of Cochineal beaten ve- 
ry fine, a ſmall Stick of Cinnamon; mix the Cochineal 
with the Apples, and put them into the Paſte, and when 
the Pye is bak'd, put in Butter and Roſe-water: 

59. To make a Compoſt of Apples. | 

TAKE Apples, pare, core and quarter them, put 
them into fair Water; then put in alſo their Parings, 
and allo of ſome other Apples pared and quarter'd in 
{mall Quarters ; boil them till they are tender; then 
drain them in a Linnen Cloth; take as much of that 
Water as will ſerve to boil the Quarters you have re- 
ſerv'd for your Compoſt, and put it into a preſerving 
Pan; put in as much fine Sugar as you think conveni- 
ent; let them boil over a Charcoal Fire till they are 
tender; ſtir them with a Spoon, but do not break 
them ; then take them out; and lay them on a Cloth; 
or the Brim of a Lith to run; then lay them on a 
Plate, ſet your Syrup on a quick Fire; put in more 
Sugar, and the Juice of Lemons, and boil it till it be 
a Jelly, then ſet it off the Fire, and let it ſtand till it 
is cold z then pour it over your Apples and the 
Brims of the Plates as you pleaſe. 

60. To make Apple Crean 

TAKE a dozen Pippins, pare them, core them, cut 
them into thin Slices, and ſtew them in a Pipkin with 
red Wine, fine Sugar ſcraped, Lemon Peel and fliced 
Ginger, when they are very tender, put them in a Diſh; 
and let them cool; boil a Quart of Cream with a little 
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Nutmeg, and put ſome of the Apples among it, and 
ſprinkle it with Roſe- water and Sugar. 

67. To make Marmalade of Apples, 

SCALD your Apples in Water, and when, they are 
tender, take them out and drain them; then ſtrain 
them through a Sieve, and boil your Sugar till it be 

very well feathered, allowing three Quarters of a Pound 
of Sugar to every Pound of Apples; temper and dry 
the whole Maſs over the Fire according to the uſual 
Method, let them fimmer together; ſtrew your Mar- 
malade with fine Sugar, and put it into Pots or Glaſſes. 

62. To make Apple Pancakes. 

PARE your Apples, cut them in round Slices, fry 
them in freſh Butter, beat up twenty Eggs in a Quart 
of Cream; put in Ginger, Nutmeg, and Cinnamon bea- 
ten, of each two Drams, powdered Sugar ſix Ounces ; 
pour the Batter on them, fry them, ſprinkle them 
with Role-wacer, and duft them with Sugar. 

63. To make Apple Paſte, 
SCALD your Apples till they become ſoft; then 


drain them, paſs them through a Sieve, and dry them | 


over the Fire; but be ſure to keep them ftirring with 
a Spatula, both at Bottom and on the Sides, to prevent 
their burn ng. When the Paſte ſhips from the Bottom 
and Sides of the Pan, it is enough; then take it off the 
Fire, and to every Pound of Fruit, put a Pound of Su- 
gar greatly feather'd or crack'd ; incorporate them well 
together; then ſimmer it over a Fire, and dreſs it either 
in Moulds or upon Slates, and ſet it in a Stove to dry. 
64. Another way. 

PRE your Apples, core them, put them in cold 
Water; boil them, then put them into Water again, then 
take them out and drain them, and paſs them through 
a Hair Strainer; then put them in a Skellet; ſet them 
upon the Fire and dry them, ſtirring them continually 
with a Spatula, till they begin to come clear from the 
Bottom; then take them off the Fire, and put in your 
Sugar, mingle them together, and lay them on Slates, 
and dry them in a Stove. | ; 
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| 65. To pꝛeſerve Apples. | 

PARE ſmall Apples, leave the Stalks on; ſlit them 
a little, for the better ſoaking in of the Sugar; put 
them into Water, ſcald them, let them cool, then 
bring them again to a green Colour, in that or other 
freſh Water; . when they are grown ſoft, let them 
cool again, drain them into clarity'd Sugar; the next 
Day boil the Syrup ſmooth; the next boil it between 
ſmooth and pearl'd ; and the next till it is very much 
pearl'd ; and then immediately ſlip in your Apples, 
let them ſimmer together tor ſome time, and the next 
Day give them a cover'd boiling ;z then put them in- 
to Pots to cool, and drain them, and dry them on a 
Stove. | | 

\. 6c. To make a Pupton of Apples. 

Maxx the Apples into a Marmalade, with Sugar 
and Cinnamon; then add the Yolks of four or five 
Eggs, a Handful of grated Bread and ſome Butter; 
then form it as you pleaſe. You may, if you pleaſe, 
put in ſtew'd Pears or Cherries, according as the Sea- 
ſon of the Year is. Let it be bak'd in a flow Oven, 
and then turn it upſide down, on a Plate, for a ſecond 
Courſe. 

Of other ways of ordering Apples, ſee more under 
Pippins. 4.7 

180 67. To ſtew Apples. | 

PARE them, cut them in Slices, and ftew them in 
a Pipkin, with as much Water and red Wine, m equal 
Quantities, as will ſcarce cover them; when they are 
tender, put in a Stick of Cinnamon, and a few Cloves; 
when they are almoſt enough, ſweeten them with Su- 
gar, and math them to pap, put in ſweet Butter, and 
lerve them. 

68. To make an Apple Tanſey. 

PARE your Apples, cut them in thin round Slices, 
fry them in ſweet Butter; then beat half a Score Eggs 
With a Quart of Cream, the Juice of Spinage and Tan- 
ley, of each a Quarter of a Pint, and a little Roſe- 
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water; when all theſe are beaten together, pour them 
on your Apples. | 

69. To make Sweet-meats of any Apples, 

MaKxe a Jelly of the moſt ſoft and pleaſant of your 
Apples; then cut your other Apples round ways, put 
them into a Glaſs or Pot, and let them- ſtand for fix 
Days; then add a quarter of a Pound 'of Sugar to 
each Pound of Liquor, but do not break the Apples 
any more; ſeaſon them with the Juice of Lemons, O- 
ranges, Mace and Cloves, and perfume them with a 
Grain of Musk. | 

70. To dry Apples. 

FIRST, preſerve them with their Stalks on, then 
waſh or wipe them; lay them on Tin-plates, and ſet 
them over a Stove, or in a gentle Oven, and turn them 
as you ſee Occaſion. 

71. To make Apzicock Cakes. 

TAkE two Pound of the ripeſt Apricocks, ſcald, 
peel and ſtone them, maſh them to pieces; then take 
a Pound of double refin'd Sugar, and two Spoonfuls of 
Water, and boil it to a Candy; then put in the Pulp 
of your Apricocks, and ſet it on the Fire for a quarter 
of an Hour, and let it boil a little, ſtirring it well; 
then pour it into ſhallow flat Glaſſes, that it may turn 
out the more eaſily; let it ſtand in them for two 
Days, then take them out, lay them on Glaſs Plates 
and ſtove them, turning them every Day. | 

72. Another way. 

TAKE the largeſt and ſmootheſt Apricocks, parboil 
them in Spring-water, till they become very tender; 
then preſs out the Pulp, and put to it an equal weight 
of Sugar; ſet them over a gentle Fire, keeping them 
_ conſtantly ſtirring, and when it is fo clear that you 
can ſee the bottom of the Pan, it is enough : Then 
put the Pulp and Sugar into Cards ſewed round, and 
ſift ſome Sugar over them: Let them ſtand two or 


three Days, then turn them; and if they be candied, 
take them out of the Cards, and ſift Sugar over them 


again, 
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again; and ſo often turning them, let them dry for 
your uſe in a gentle Heat. 

73. To candy Apricocks. 35 

SLIT them on one fide of the Stone, and put fine 
Sugar on them; lay them one by one in a L1th, and 
bake them in a pretty hot Oven; then take them out 
of the Diſh, and them on Glaſs-plates in an Qy 
for three' or four Days. 

J. Apricock Chips. 

SLICE the Apricocks the long way, but do not pare 
them; take as much double refin'd Sugar as your Apri- 
cocks weigh, boil it to a thin Candy, and then put in 
your Apricocks, and let them ftand on the Fire, till 
they are ſcalding hot; let them lie one Night in the 
Liquor, then take them out, lay them on thin Plates, 
and ſet them in the Sun to dry. . 

75. To make Compoſts of Apricocks, 

PARE your Apricocks, ſtone them, and ſcald them; 
when they riſe on the top, and are ſoft, take them off 
the Fire, and ſet them by to cool; then put them in- 
to Sugar as it runs from the Straining-bag ; boil them 
till the Scum ceaſes to riſe. 

76. Another Way, 

PARE them, ſtone them, pfit them into clarify'd 
Sugar, put ſome Water to them, and boil them till they 
are ſoft: When the Scum ceaſes to, riſe, and they have 
thoroughly imbib'd the Sugar, take them off. 

77. To dry Apricocks, 

PARE them, ſtone them, and take as much fine Su- 
gar as they weigh; put two third parts of the Sugar 
with as much Water as will wet it into a Skillet; boil 
it, ſcum it, put your Apricocks into it; boil them gent- 
ly, prick them with a Bodkin 3 then put in the reſt of 

e Sugar; when they are tender, lay them on a Co- 
lander: Put the Syrup into an earthen Diſh, and the 
Apricocks into it; let them lie for two or three Days, 
and turn them once a Day. If they ſhrink or grow 
tough, boil them again a little in the Syrup, and take 
them out as before. Lay them on Glaſs-plates, ſet 
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them into a Stove for a Day or two; then put them 
on clean Plates, and if the Syrup that is about them be 
ſticky or tough, waſh them in hot Water, and lay them 
on freſh Plates, and dry them. | 
78. Another UWay. 
PARE and ſtone your Apricocks; wet as much Su- 
gar as the Apricocks weigh with Water, and boil it to 

Syrup, io high that, if a Drop of it be dropp'd on 
> Plate it will flip off when it is cold; then put in 
your Apricocks, and when the Syrup is thoroughty hea- 
fed, give them a ſtir about, and turn them, and tie 
them up every one apart in Tiganies; then put them 
into the Syrup again, and boil them as faſt as you can; 
ſcum the Syrup well, and when your Apricocks [ook 
clear, take tizem out, and lay them on a Sieve to drain; 
take them out of the 'Tiffanics, and dry them either 
in the Sun or a Stove. 

8 79. To dry ripe Apricocks 
AxrER you have pared them, cut them thin, and 
ſtone them, take half as much Sugar as they weigh, 
wet it with Water, and boil it to a Candy height; then 
put in your Apricocks, and boil them till they are ten- 
der; then ſet them by in the Syrup for two or three 
Days, only give them a warm every Day, turning 
them till they have imbib'd all the Syrup; then lay 
them on Glaſſes, and dry them in a Stove. 

80. Apricock Jumbals. 

SCALD your Apricocks 'till they are tender, and dry 
the Pulp in a Diſh over a Chafing-diſh of Coals ; then 
ſet it upon a Stone for a Day or two, and afterwards 
beat it in a Stone Mortar, putting to it as much fine 
Sugar as will make it a ſilt Paſte; then colour it with 
Cochineal or Saunders; roll them long, tye them in 
Knots, and ſo dry them for uſe. 

» 81. To make Apzicock Paſte. 

SCALD ripe Aricocks, peel off their Skins, ſtone 
them; take as much double refin'd Sugar as the Fruit 
weighs, wet it with Water, boil it to a Candy height, 
then put in the Pulp of the Apricocks, and let it boil 
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briskly for a little while, then put it into Glaſſes, and, 
when it is cold, ſet it into the Stove. 

82. Another May. 

PaRE ripe Apricocks, ſcald them tender in juſt Wa- 
ter enough to cover them, drain them, break them, 
and ſtrain them; boil them in hair as much double re- 
fin'd Sugar as they weigh, *till they are thick and clear; 
then wet as much more Sugar with Water, boil it to 
a Candy height, ſcumming it clean: I hen put the A- 
pricocks into the candy'd Sugar, and ſtir it well till they 
are well mixed, but let it not boil; take it off the 
Fire, and put it into Glaſſes, and ſet them in a Stove: 
And when they are candy d, put them on Glaſs-plates, 
and let them ſtand in the Stove, turning them till they 
are dry, then put them in Boxes. 

82. Another way. 

PARE your Apricocks, ſtone them, and ſet them o- 
ver a Chafing-diſh of Coals between two Diſhes; let 
them boil till they are very tender, ſet them by to 
cool, lay them out on white Paper; boil their Weight 
of Sugar to a Candy height, with as much Roſe Wa- 
ter and fair Water as will juſt melt the Sugar; then 
put in your Pulp of Apricocks, and boil it till it is as 
thick as Marmalade, ſtill ſtirring it; then on a Pye- 
plate make it into the ſhape of Apricocks, and dry them, 
and they will be very tranſparent. 

84 To make Apꝛicock green Paſte. 

AFTER you have ſcalded your Apricocks till they 
are very tender, break them, and ſtrain them; take 
double their Weight of fine powder'd Sugar, wet it with 
Water, boil it to a Candy height, put in your Apri- 
cock Pulp; ſtir them well together off the Fire; ; ſet it 
by 'till 5 15 cold, put it into Moulds, and ſtir it till ĩt 
is dry enough. 

85. To make Paſtils of Apricocks, ; 

STEEP Gum Arabick in Water, ſtrain it through a 
Cloth, put it into a Mortar with Syrup of Apricocks ; 6 
then pat in Sugar at ſeveral times, tempering it till 
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them into a Stove for a Day or two; then put them 

on clean Plates, and if the Syrup that is about them be 

ſticky or tough, waſh them in hot Water, and lay them 

on freſh Plares, and dry them. | 
78. Another UUay. | 

PARE and ſtone your Apricocks ; wet as much Su- 
gar as the Apricocks weigh with Water, and boil it to 
a Syrup, io high that, if a Drop of it be dropp'd on 
a Plate, it will flip off when it is cold; then put an 
_ your Apricocks, and when the Syrup is thoroughly hea- 
ted, give them a ſtir about, and turn them, and tie 
them up every one apart in Ticfanies; then put them 
into the Syrup again, and boil them as faſt as you can; 
ſcum the Syrup well, and wen your Apricocks [ook 
clear, take tizem out, and lay them on a Sieve to drain; 
take them out of the 'Tiffanies, and dry them either 
in the Sun or a Stove. 

| 79. To dry ripe Apricocks 

Ar TER you have pared them, cut them thin, and 
ſtone them, take half as much Sugar as they weigh, 
wet it with Water, and boil it to a Candy height; then 
put in your Apricocks, and boil them till they are ten- 
der; then ſet them by in the Syrup for two or three 
Days, only give them a warm every Day, turning 
them *till they have imbib'd all the Syrup; then lay 
them on Glaſſes, and dry them in a Stove. 

80. Avricock Jumbals. 

SCALD your Apricocks till they are tender, and dry 
the Pulp in a Diſh over a Chafing-diſh of Coals; then 
ſet it upon a Stone for a Day or two, and afterwards 
beat it in a Stone Mortar, putting to it as much fine 
Sugar as will make it a ſtiſt Paſte; then colour it with 
Cochineal or Saunders; roll them long, tye them in 
Knots, and ſo dry them for uſe. 

20 81. To make Apzicock Paſte. 

SCALD ripe Aricocks, peel off their Skins, ſtone 
them; take as much double refin'd Sugar as the Fruit 

weighs, wet it with Water, boil it to a Candy height, 
then put in the Pulp of the Apricocks, and let it boil 
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briskly for a little while, then put it into Glaſſes, and, 
when it is cold, ſet it into the Stove. 

82. Another Map. 

PARE ripe Apricocks, ſcald them tender in juſt Wa- 
ter enough to cover them, drain them, break them, 
and ſtrain them; boil them in half as much double re- 
fin' d Sugar as they weigh, till they are thick and clear; 
then wet as much more Sugar with Water, boil it to 
a Candy height, ſcumming it clean: Then put the A- 
pricocks into the candy'd Sugar, and ſtir it well till they 
are well mixed, but let it not boil; take it off the 
Fire, and put it into Glaſſes, and ſet them in a Stove: 
And when they are candy d, put them on Glaſs-plates, 
and let them ſtand in the Stove, turning them till they 
are dry, then put them in Boxes. 

83. Another way. 

PARE your Apricocks, ſtone them, and ſet them o- 
ver a Chafing-diſh of Coals between two Diſhes; let 
them boil 'till they are very tender, ſet them by to 
cool, lay them out on white Paper; boil their Weight 
of Sugar* to a Candy height, with as much Roſe Wa- 
ter and fair Water as will juſt melt the Sugar; then 
put in your Pulp of *Apricocks, and boil it till it is as 
thick as Marmalade, ſtill ſtirring it; then on a Pye- 
plate make it into the ſhape of Apricocks, and dry them, 
and they will be very tranſparent. 

84 To make Apꝛicock green Paſte. 

AFTER you have ſcalded your Apricocks *cill they 
are very tender, break them, and ftrain them; take 
double their Weight of fine powder 'd Sugar, wet it with 
Water, boil it to a Candy height, put in your Apri- 
cock Pulp: z, {tir them well together off the Fire; ſet it 
by till it is * put it into Moulds, and {tir it till it 
is dry enough. 

85. To make Paſtils of Apricocks, : 

STEEP Gum Arabick in Water, ſtrain it through a 
Cloth, put it into a Mortar with Syrup of Apricocks , 
then put in Sugar at ſeveral times, tempering it till 
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the Paſte is pliable, in order to make round Paſtils, 


then dry them in a Stove. 
| 8. To preſerve Apticocks. 

PARE and ſlice your Apricocks, take three times 
their Weight of double refin'd Sugar powder'd, put ſome 
of it into a preſerving Glaſs about half an Inch thick; 

lay in the Apricocks one by one, then lay in a 
ayer of Sugar, and ſo continue to do, till you have 
laid in all your Fruit and Sugar; then cover them, 
and let them ſtand in a proper heat for twenty four 
Hours: Then take them out one by one, put the Sy- 
rup and Sugar into a Skillet, make it boil,” ſcum it 
well; put in the Apricocks, make them boil as faſt as 
you can, putting them down with a Bodkin as they 
riſe in boiling ; and put in as much more Sugar, as they 
boil, and let them boil till the Syrup will ſtand. Then 
take them off the Fire, take out the Apricocks, and lay 
them ina Colander; let them ſtand till they are cold; 
put a poonful or two into a Preſerving Glaſs, then put 
the Apr icocks in one by one, put the Syrup to them, 
and cover them cloſe for uſe. 5 
87. To preſerve Apꝛitocks dry. | 

SET a Copper Pan of Water over the Fire, put 
your Apricocks ir an earthen Pan, put it into your hot 
Water ; let the Water boil for half an Hour, then take 
them out to be drained; dreſs them on Slates, ſtrew 
them with Sugar, and ſet them in a Stove. 

5 88. To prelerve Apricocks in Ears. 

WIEN the Apricocks have been preſerved as before 
directed, turn out one of the halves without breaking 
it olf from the other, ſo that they lie open, touching 


one another at one End. 


89. To preſerve green Apzicocks. 
TAXkE Apricocks before the Stones are hard, take 
a large handful of Salt, and put the Apricocks with it 
into a coarſe Cloth, and rub them. Put them into 
icalding hot Water, and ſet them on a gentle Fire, 


and ſcald them till they are green 5 then let them 


. 
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boil till they are tender: For every Pound of Apri- 


cocks, take a Pound of double refin'd Sugar; let your 
Sugar be boil'd to a thick Syrup; let your Apricocks 
drain till they are cold; and when the Syrup is alſo 
cold, put them together: What you deſign for Tarts 
will keep with half their Weight in ſingle refin'd 
Sugar. 

go. Another way to pzeſerve them dry. 

THE Apricocks being clear'd of their ſoft Hair or 
Down as before; to every two Ladlefuls of clarified 
Sugar take one of Water, and make it lukewarm; 
then having put your Apricocks, having been well 
ſcalded as before, and well drain'd, into an earthen 
Pan, pour this Syrup upon them: Then ſet them 
over the Fire in a Copper-pan, and cauſe them to 
ſimmer, ſtirring them otten. The next Day let the 
Apricocks be taken out of the Liquor and drain'd in 
a Colander, and give the Syrup ſeven or eight Boil- 
ings, adding a little more Sugar; then put in your 
Apricocks again, and let them ſimmer over the Fire; 
this you muſt do for four or five Days ſucceſſively, 
giving your Syrup fifteen or twenty ſeveral Boilings, 
always adding a little Sugar to ſupply for what 1s 
waſted in boiling, putting in the Apricocks every time 
into the Syrup, and making them ſimmer ; then boil 
your Syrup till it becomes pearl'd, and having put in 
the Fruit, let all have a covered Boiling ; then take 
the Pan off the Fire and ſcum it; and when it is 
cold, let the Apricocks be drain'd in a Colander, and 
laid upon tin Plates or Boards to be dry'd in the 
Stove; turn them the next Day; and when they are 
dry, put them in Boxes with Papers between every 

ow. | 

91. To pteſerve ripe Apꝛitocks. 

TAKE them that are moderately ripe, pare and 
ſtone them; then lay them in your preſerving Pan 
between Layers of Sugar; let them lie all Night, 
and m the Morning put in a little White-wine, or 
fair Water, and ſet them on a very gentle Fire, and 
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encreaſing the Fire by degrees, melt the Sugar: When 
they are a little ſcalded, take them off, let them 
cool, and ſet them on again, and boil them gently till 
they become tender and well colour'd ; then take them 
off, let them cool, and put them up in Pots or Glaſſes 
for uſe. 
92. To pteſerve Apꝛicocks in Jelly. 

STONE and pare your Apricocks, and for every 
Pound of Apricocks take a Pound of double refin d 
Sugar, beat it fine, lay a Layer of Sugar in your Pan, 
and a Layer of Apricocks over it; and when the Su- 
gar is pretty well melted, ſet them on the Fire, and 
let them boil to keep the Colour ; and, as the Scum 
riſes, take it off very clean, turning them ſometimes 
with the Ladle; and when they are tender, put them 
into Glaſſes, then put a quarter of a Pint of Pippin 
Liquor to your Syrup, and the Weight of it of dou- 
ble reftin'd Sugar; and after it has boil'd a while, put 
it to your Apricocks. You may let the Liquor run 
through a Jelly-bag, if you would have it delicately 
clear. Let your Fire be quick, for the ſooner any 
white Sweet-meat is done, it will look the better. 

93. To make Ratifia of Apzicocke. 

You may either cut the Apricocks in pieces, and 
infuſe them in Brandy for a Day or two, and paſs 
them thorough a ſtraining Bag, and put in the uſual 
Ingredients: Or elſe you may boil the Apricocks in 
W hice-wine, and put the Brandy to them; allowing a 
quarter of a Pound of Sugar to every Quart, with 
the Kernels of the Apricocks, Mace, Cloves and Cin- 
namon : Let theſe infuſe for eight or ten Days; then 
ſtrain it, and bottle it up for Uſe. 

94. To make Apzicock Water. 

TAKE a dozen of Apricocks, pare them, take out 
the Stones; ſet a Quart of fair Water on the Fire, 
when it boils, take it off, and put your Apricocks in- 
to it; let it ſtand for half an Hour; then put in a 
quarter of a Pound of Sugar, and when it is melted, 
{train it through a clean Cloth, and ſet it by to * 

93. To 
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95. To make Apꝛicock Wine. 


TAkE twelve Pound of ripe Apricocks, and ſlice 
them into three Gallons of Spring-water, ſet it a boil- 


ing, and as faſt as the Scum riſes take it off, and put it 
into a clean Sieve, and ſet it in a Pan to fave what 
Liquor comes from it; then crack the Kernels, and 
put them, Shells and all, into the Veſſel you deſign the 
Liquor to cool in. When your Wine is as clear as 
you can make it from the Droſs, pour it in upon the 
Kernels; ſtir them together, and cover it till it is cool 
then work it with a Toaſt and Yeaſt, and in two or 
three Days it will be ſettled, and you may fine it off 
into your Veſſel; let it work as long as it will. When 
it has done, pour ina Pint of Rheniſh, or ſmall White- 
wine, and ſtop it up for fix Months; and, if it be fine, 
bottle it up, and keep it a Year longer. - 

96. To make Marmalade of Apꝛicocke. 

TAKE the ripeſt Apricocks, pare and quarter them, 
and take out the Strings; then add three quarters of a 
Paund of Loaf-Sugar to every Pound of Apricocks, 
and put them into a pretty broad Pan; ſet the Apri- 
cocks on the Fire without either Water or Sugar, and 
ſtir them continually that they do not burn: When 
they have melted and boil'd a pretty while, ftrew in 
the Sugar as quick as you can, and let them boil apace 
till the Syrup 1s thick, and they look clear, then put 
it up in Pots or Glaſſes for uſe. 
Bol five Pound of ripe Apricocks in two Pound 
of pearled Sugar, till they have thrown out all their 
Scum ; then ſet them off the Fire, and when they are 
cool'd, ſet them on again to be broken and dry'd, till 
they will not run any longer; in the mean time bring 
three Pound and half of Sugar to its crack'd quality, 
that it may incorporate with the Paſte; ſimmer all to- 

ether for ſome time, ſtrew the Marmalade with fine 
ugar, and put it into Pots. 
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and intuſe, and diſtil them, as before. 


„ 
—— » — 
—_ 


AQ bigs HH 

98. To make Parmalade of green Apricocks, 
Makka Lye of. Water and new Aſhes, ſet over 
the Fire, and boil'd, ſcumming off the Coals that riſe 
on the top; and when it has boil'd *till it is become 
ſweet and oily, take it off, ſet it by for a while; take 
all the clear Liquor; then ſet it over the Fire again, 
and as ſoon as it begins to boil, put in three or four 
Apricocks to try if it is ſtrong enough to cleanſe them; 


if it is, throw in the reſt, keep them ſtirring, and let 


them not boil ; when they are enough, · toſs them in a 
Cloth, and waſh them in fair Water; run a knitting 
Needle through the middle of them, and throw them 
into other fair Water. ; 

Then change the Water, and boil them till they 
are very ſoft; drain them, and paſs them through a 
Sieve intoa Pan; dry this Paſte over the Fire, turn- 
ing and ftirring it with a Spatula, till the Moiſture 
is pretty well dry'd, and it begins to ſtick to the Pan; 
then temper the Marmalade with as much Sugar boil'd 
to its crack'd quality as it weighs; let it ſimmer a 
while, then put it into Pots or Glaſſes, or dry it. 

99. To make Aqua Pirabilis, attozding to D. Wil- 
loughby's Receipt, | 

Taxr Cloves, Mace, Ginger, Saffron, Cubebs, 


Galingal, Cardamum and Nutmegs, of each an Ounce, 


beat and bruiſe them well ; mix them well with two 
Quarts of Aqua-vitz, three Quarts of White-wine, 
and a Pint of Juice of Celandin2; put them into a 
Glais-Still, and when they have infuſed for twelve 
Hours, diſtil them off in a gentle Sand heat. 
| oo. Another Way, p 

Taxt Cloves, Mace, Cinnamon, Nutmegs, Cu- 
bebs, Galingal, Cardamum, and Melliot-Flowers, of 
each an Ounce ; Cowllip-Flowers, Roſemary-Flowers, 
and Spear-Mint, of each two Handfuls ; two Quarts 
of the Juice of Celandine, two Quarts of Brandy, two 
Quarts of Canary, and four Quarts of White-wine, 


101. Oꝛ 
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101. Oz thus. | 3 
TAKE of Ginger, Mace, and Cardamum, of each 
four Drams; Citron Peel and Nutmegs, of each an 
Ounce and half; two Ounces of the beſt Cinnamon; 
bruiſe them, and put them into a Quart of Spirit of 
Wine, and a Quart of White-wine, and diſtil them as 
before. | 


102. To make Aqua Uitoe. 

TakE well brew'd Beer, that is ſtrongly hopt, and 
well fermented, and diftil it in a Serpentine-worm, ina 
great Hogſhead with cold Water ; or, if you have not 
that in an Alembick, diſtil it, till it comes off an un- 
ſavoury Water; let it ſtand ſeven Days, and diſtil it a- 
gain: This is called Rettification, in which you may 
bring it to Brandy Proof, which you may know by 


, throwing ſome of it in the Fire. You may alſo recti- 


fy it a third time in Balneo, and it will be better freed 
from its Flegm. 
103. To make Aqua Uitae Regia. 

'TAKE the Peels of Oranges, Lemons, and Citrons, 
of cach an Qunce and half; the Roots of Valerian, 
Carline, Thiſtle, and Zedoary, of each two Ounces 
Fennel Seed the leſſer, Cardamons, and Cloves, of each 
an. Ounce; of Lignum Aloes, two Cunces; Sage, 
Roſemary, and Marjoram in the Flower, of each 
four handiuls ; bruiſe what requires bruiſing, and put 
them into a Mattraſs with a Gallon of Malmſey Wine, 


and a Gallon of Spirit of Wine; ſtop it up cloſe, and 


let them infuſe for three Days over a gentle Fire 
then diſtil them, and diſſolve in the diftill'd Water of 
Musk and Ambergreeſe each three Drams; then bot- 
tle it for Vie, i © 9 


104. Artichokes. 

ARTICHOKES are of very great uſe throughout 
the Year, for almoſt all ſorts of Ragoos, Potages, and 
Side-diſhes ; fo that you ſhould provide good ſtore of 
them, which you may preſerve, as deſcrib d in the R 
ceipts 110, 111, 112, 113, 114, 115. x 

| | 105. Arti- 
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105. Artichokes with Butter. 

Bo1r your Artichokes with a little Salt, take out 
the Chokes, and make Sauce for them with Butter, 
.. Vinegar, Salt, and Nutmeg, with a little Flour to 
thicken the Sauce. 

; 106. Artichokes with Cream. 

WIEN they are boil'd in Water, toſs them up with 

Butter in a Stew- pan, putting to them ſome Cream, 

with a Bunch of Parſley and Cives ; put in a little 

Salt and Nutmeg, thicken your Sauce with the Yolk 

of an Egg, and ſerve them up in Plates or little Diſhes. 
107. To force Artichokes. 

WHEN they are boil'd, take out the Bottoms and 
fry them with drawa Butter, grated Bread, Marrow, 
a little Suet, Salt, and Pepper beaten : So force your 
Artichokes, and Bottoms; garniſh them with it, and 
grated Bread; then let them be bak'd, and make 
the Sauce with Gravy, Butter, and Lemon, and ſerve 
them up. 3 


7 108. To fry poung Artichokeg. 
. PARE off the out- ſide as you pare an Apple, and 
boil them tender, ſplit them through the midſt, but 
do not take out the Core; lay the ſplit fide down- | 
wards in a dry Cloth to ſoak up the Water; then 
mix Flour with the Yolks of beaten Egge, Verjuice, 
Nutmeg, and Ginger, make it into Batter, roll the 
Artichokes in it; put clarified Butter in a Frying-pan, | 
make it hot, and try them brown: For the Sauce, put 
Butter in a Pipkin with Verjuice or White-wine, Sugar, 
Ginger, and Cinnamon; keep it ſtirring over the Fire 
till it be thick; and diſh them on Toaſts of white Bread, 
pour on the Sauce, and ſerve them up. 
4 109. Another Wap. | 
BoiL them, take off the Bottoms, ſlice them in 
the Middle, cut them into Quarters, dip them in Bat- 
ter, and fry them in Butter, lay Marrow on them, 
garniſh with Oranges; ſauce them with Verjuice, Bu- 
ter and Sugar, and the Juice of an Orange. I 
| 110. To 2 


Water to take away t 
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| 110. To pickle Artichokts. | 

TAKE Artichokes that are not too ripe, becauſe they 
will then be full of Strings; when you have pared 
them round to the Bottom, let them be boil d tender, 
take them up, and let them ſtand to cool; make a 
Pickle of White-wine, good ſtale Beer, a good Quanti- 
ty of whole.Pepper, and a little Salt, and put all into 
a Barrel, and keep them cloſe; they will ſerve for 
boil'd or bak'd Meats all the Year. | 

111. To preſerve Artichokes, 

Boll the Artichokes in as much Water as is juſt 
ſufficient to cover them, and put in a proportionable 
Quantity of Salt ; then take them off from the Fire, 
and let them ſtand till the foulneſs of the Salt be ſettled 
to the Bottom; then pour the Liquor into the Veſſel 
in which you would keep your Artichokes; then blanch 
them in boiling Water fo long that you can take out 
the Chokes; then they muſt be waſh'd in two or three 
ſeveral Waters till they are very clean; and (if you 
pleaſe) you may put a little Vinegar into your Pickle; 
then put them into the Pickle, pouring upon the Lop 
of it ſore Oil or Butter, that no Air may enter. 
Thus they may be preſerv'd for a whole Lear; but 
before they are us'd, you muſt firſt ſteep them in freſh 

e Salt. 
112. Artichokes may likewiſe be preſerved dry. 

To do this, when you have fcalded them and ta- 
ken out the Chokes, as betore directed, lay them to 
drain on Grates, or Hurdles made of Ofiers; then 
put them into an Oven moderatcly hot, till they be- 
come as dry as Wood; or they may be dry'd in the 
Sun. Before they are us'd, they muſt be ſteep'd two 


4 Days in luke-warm Water, by which. Means they will 
come to themſelves, and be as freſh as at firſt, and will 
reliſh much better, than when they are prepar'd the 


former Way. In blanching them off, put in the Water, 


a little Verjuice, Salt, and Butter, or a little good 


Beef Suet. | 
: 113. 


AR 
| 117. Another Way, 3 
Takk very good Artichokes, and with a ſharp 
Knife cut off the Leaves and Chokes, and throw the 
Bottoms into fair Water immediately, or elſe they 
will turn black, When you take them out of the Wa- 
ter, put them into Flour, covering them all over with 
it; then lay them one by another in a Hurdle, and dry 
them in an Oven; and when you would uſe them, lay 
them a ſoaking for twenty four Hours, and then boil 
them as other Artichokes; and you will find they have 
not loſt their Taſte. | - 
| 114. Another Map. 
Pur the Artichokes into Salt and Water for half 
a Day, then boil them till you can juſt draw the 
Leaves from the Bottoms; then cut out the Bottoms 


handſomely, and put them into a Pot with Salt, Pep- 


per, and Vinegar, a few Cloves and Bay Leaves; then 

cover them with Oil or Butter, Cc. as before di- 
rected. COUT, 

115. To fry Artichokes. | ok 

TAKE away the Chokes, cut them into Slices; and 

give them four or five Furns in boiling Water to blanch 


them; then take them out, and let them be ſteep'd in 


Vinegar, Pepper, and Salt; then dip them in beaten 
Eggs, and flour em well, and fry them in Hog's Lard, 
or clarified Butter, and ſerve > dx up to Table with 
fry'd Parſley. | 
116. Artichokes fry'd in Paſte. 


WHEN the Artichokes are boil'd and the Chokes | 


taken out, make a Paſte with Flour, Water, Salt, and 
Pepper, and encloſe the Bottoms in; it then Jet them 
be well fry'd, and ſerv'd up with fry'd Parſley, and a 
little Roſe Vinegar. 

117. Artichokes a la Poivrade. 

LET your Artichokes be very young, which cut in- 
to Quarters, take out the Choke and blanch them in 
fair Water ; then lay them in a Diſh with Pepper and 
Salt, and ſo ſerve them up- 

| I 18. Arti⸗ 
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118. Artichoke Pye. + 44 

LET the Artichokes be boil'd, then take away the 
Leaves and Chokes, and ſeaſon the Bottoms with a 
little beaten Mace, lay a good Layer of Butter in 
the Bottom of the Diſh; then lay in the Artichokes, 
ſprinkle a little Salt over them, and ſome Sugar; put 
in alſo ſome grated Marrow, rolled up in the Lolks 
of Eggs; then put in a few Gooſeberries, or Grapes, 
and lay large Mace and fton'd Dates at the top; al- 


. ſome Yolks of hard Eggs, Suckers, Lettice-ſtalks 


and Citron ; then cover it with Butter, and let it be 
bak'd, afterwards put in ſcalded White-wine, and ſhake 


it together; then ſerve it up. 


| - 119. To ſtew Artichoßes. | 12 
LET the Artichokes be firſt boild; then take off 
the Leaves and Chokes, cut the Bottom into quarters 
and then flit them; put into a Stew-pan Toaſts of 
Bread, and the Marrow of two Bones, with five or 
fix Blades of large Mace ; two Ounces of Sugar, and 
half a Pound of preſerv'd Plumbs ; put in the Arti- 
chokes, and let them ſtew together for two Hours; 
then put them into a Diſh, and garniſh it with Bar- 
berries, and ſerve them up. 

120. Another Max. 1. 

Bort the Artichokes, take off the Leaves, and 
Cores, cut the Bottòms into Quarters, and ſplit them 
in the middle; lay Toaſts of white Bread in the bots, 
tom of a Stew-pan, lay the Artichokes upon them, 
and Marrow with them, and ſome Blades of Mace, 
ſome preſery'd Plumbs with their juice; alſo Verjuice 
and Sugar; let them ſtew for two Hours, diſh them, 

lay Barberries on them, and ſerve them up. 

121. Artichokes in Puree. - 

LET the Bottoms of the Artichokes be well waſh'd 


and cleans'd, then boil them in blanch'd Water, and 
put a good Lump of Butter, kneaded up with Flour 
and Salt, into it; then take them out of the Water, 
and make them into Puree; then ſtrain them through 
2 aSieve as you do Peas. Then ſt them over a gentle 


D Fire 


AS 
Fire in a Stew-pan to ſimmer, with freſh Butter, Pep- 
per, Salt, Nutmeg, and Cloves pounded ; put in young 
Onions, Thyme, and a Bunch of Parſley, with a Bay- 
leaf. Then take ſome blanch'd ſweet Almonds, can- 
dy'd Lemon Peel, Yolks of hard Eggs, Biskets of bit- 


ter Almonds, and ſome Sugar; pound theſe together 


with a little Orange Flower-water, and, when you are 
almoſt ready to ſerve it up, mix well this Compoſition 
with your Puree of Artichokes; then ſet it a Moment 
over the Fire, and ſerve it up. 

122. Artichokes with white Sauce. 

BOL your Artichokes as before, and, when they 
are ſufficiently boil'd, toſs up the Bottoms with But- 
ter and Parſley, ſeaſoned with Salt and white Pepper, 
make a Sauce for them with the Yolks of Eggs, a 
Drop or two of Vinegar, and a little Gravy. 

123. To pickle Aſhen Keys. | 

TAKE thoſe which are young and very tender; and 
parboil them in a little fair Water; then take a Pint 
of White-wine, half a Pint of Vinegar, the Juice of 
a Couple of Lemons, and a little Bay Salt, and boil 
them together, ſet it by till it is cold ; then put your 


Aſhen Keys into the Pickle, and cover themcloſe from | 


the Air. 
| 124. Aſparagus with Butter. 


Bol your Aſparagus in Water, with a little Salt, 
and take Care they be not boil'd too much; when the 
are done, ſet them a draining, and lay them in the 
Diſh; the Sauce mult be Butter, Salt, Vinegar, Nut- 
meg, or white Pepper, with the Yolk of an Egg, to 
' thicken it, keeping it conſtantly ſtirring ; then pour it 


on the Aſparagus, and ſerve it up. 
/ x25. Aſparagus with Cream. 


Cu the Aſparagus into Pieces, and ſcald them, as 
before; then let them be toſs'd up in a Stew-pan, with = 
freſh Butter, or Lard ; taking care, that they be not 
too fat; then put to them ſome Cream. and a 
Bunch of Pot-Herbs, and ſeaſon it well before they 7 
are ſery'd up; put in the Yolks of one or two Eggs 
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to thicken it, into which put a little Sugar, and ſerve 
them up. | ] 
126. Aſparagus with Gravy. . 

Cui the green Part of your Aſparagus into Pieces 
of an Inch long, and blanch them a little in boiling 
Water ; then toſs them up in a Stew-pan, with melted 
Lard, Parſley and Chervil chopp'd ſmall, and a whole 
Leek, which muſt be taken away: Then ſeaſon them 
with Salt, Pepper, and Nutmeg ; let them ſimmer 
over a gentle Fire, with 3 little good Broth z then 
take away the Fat, pour over them ſome Mutton 
Gravy, ſqueeze a Lemon over them, and ſerve them 


up. 


127. To make an Amlet of Aſparagus. 
BLANCH your Aſparagus, cut them in ſhort Pie- 
ces, fry them in freſh Butter, with a little Parſley and 
Chibols; then pour in ſome Cream, ſeaſon them well, 
and let them boil over a gentle Fire: In the mean 
time make an Amlet with new laid Eggs, Cream, 
and Salt; when it is enor dreſs it on a Diſh; 
thicken the Aſparagus with the Yolk of an Egg or 
two, turn the Aſparagus on the Amlet, and ſerve it 


up hot. 
128. To pickle Aſparagus. 

TAKE large Aſparagus, cut off the white Ends, 
and ſcrape them lightly to the Head, till their green 
Colour appears very plain : Then wipe them with a 
Cloth, and lay them in a broad Pot, throw over them 
{ome Salt, and a little Cloves and Mace: 'Then pour 
upon them as much White-wine Vinegar, as will cover 
them, let them lie in this Pickle nine Days ; then 
put the Pickle into a braſs Kettle, boil it; put your 
Aſparagus into it, ſtove them down cloſe, let them 


Y | ſtand a little, then ſet them over the Fire again, till 
I they become very green, but let them not boil ſoft ; 


then put them into a large Pan, that they may lie-at 


1 Lengrh, tic them down cloſe, and keep them for 


5 
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Fire in a Stew-pan to ſimmer, with freſh Butter, Pep- 
per, Salt, Nutmeg, and Cloves pounded ; put in young 
Onions, - Thyme, and a Bunch of Parſley, with a Bay- 
leaf. Then take ſome blanch'd ſweet Almonds, can- 
dy'd Lemon Peel, Yolks of hard Eggs, Biskets of bit- 
ter Almonds, and ſome Sugar ; pound theſe together 
with a little Orange Flower-water, and, when you are 
almoſt ready to ſerve it up, mix well this Compoſition 
with your Puree of Artichokes ; then ſet it a Moment 
over the Fire, and ſerve it up. 
122. Artichokes with white Sauce. 

BoiL your Artichokes as before, and, when they 

are ſufficiently boiPd, toſs up the Bottoms with But- 


ter and Parſley, ſeaſoned with Salt and white Pepper, 


make a Sauce for them with the Yolks of Eggs, a 
Drop or two of Vinegar, and a little Gravy. 
123. To pickle Aſhen Keys. 
TAKE thoſe which are young and very tender, and 
arboil them in a little fair Water; then take a Pint 


of White-wine, half a Pint of Vinegar, the Juice of 


a Couple of Lemons, and a little Bay Salt, and boil 
them together, ſet it by till it is cold ; then put your 


Aſhen Keys into the Pickle, and cover them cloſe from 


the Air. 
124. Aſparagus with Butter. 


Boll your Aſparagus in Water, with a little Salt, | 


and take Care they be not boil'd too much; when they 


are done, ſet them a draining, and lay them in the 
Diſh; the Sauce mult be Butter, Salt, Vinegar, Nut- 
meg, or white Pepper, with the Lolk of an Egg, to 
thicken it, keeping it conſtantly ſtirring; then pour it 


on the Aſparagus, and ſerve it up. 
| 127. Aſparagus with Cream. 


Cu the Aſparagus into Pieces, and ſcald them, as 
before; then let them be toſsꝰd up in a Stew- pan, with * 
freſh Butter, or Lard ; taking care, that they be not- 
too fat; then put to them ſome Cream. and a 
Bunch of Pot-Herbs, and ſeaſon it well before they 3 
are ſery'd up; put in the Yolks of one or two Eggs 

| to 


pode %/%%é%ÜO—⁶M . 


* * — 


to thicken it, into which put a little Sugar, and ſery 
them up. r | 
126. Aſparagus with Gravy. A 

Cu the green Part of your Aſparagus into Pieces 
of an Inch long, and blanch them a little in boiling 
Water; then toſs them up in a Stew-pan with melted 
Lard, Parſley and Chervil chopp'd ſmall, and a whole 
Leek, which muſt be taken away: Then ſeaſon them 
with Salt,, Pepper, and Nutmeg ; let them ſimmer 
over a gentle Fire, with a little good Broth z then 
take away the Fat, pour over them ſome Mutton. 
Gravy, ſqueeze a Lemon over them, and ſerve them 


up. | 
127. To make an Amlet of Aſparagus. 

BLANCH your Aſparagus, cut them in ſhort Pie- 
ces, fry them in freſh Butter, with a little Parſley and 
Chibols; then pour in ſome Cream, ſeaſon them well, 
and let them boil over a gentle Fire: In the mean 
time make an Amlet with new laid Eggs, Cream, 
and Salt; when it is enough, dreſs it on a Diſh; 
thicken the Aſparagus with the Yolk of an Egg or 
two, turn the Aſparagus on the Amlet, and ſerve it 


up hot. 
128. To pickle Aſparagus. 

TAKE large Aſparagus, cut off the white Ends, 
and ſcrape them lightly to the Head, till their green 
Colour appears very plain : Then wipe them with a 
Cloth, and lay them in a broad Pot, throw over them 


7 {ome Salt, and a little Cloves' and Mace: Then pour 


upon them as much White-wine Vinegar, as will cover 


them, let them lie in this Pickle nine Days; then 
put the Pickle into a braſs Kettle, boil it; put your 
| Aſparagus into it, ſtove them down cloſe, let them 


ſtand a little, then ſet them over the Fire again, till 


p | they become very green, but let them not boil ſoft ; 


then put them into a large Pan, that they may lie at 


3 6 tie them down cloſe, and keep them for 
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119. To pielerbe, oz pickle Aſparagus. 
Cu x off all the part of the Stalk, that is not eat 
able, and give the reſt one Seething with Salt and But- 
ter; then put them into fair Water, and, when they 
are cold, take them out, and drain them dry ; then 
lay them into a Veſſel, where they may lie at their 
full length without breaking; put to them Salt, whole 
Cloves, and flic'd Lemon, pour upon them like Quan- 
tities of Vinegar and Water, till they are covered: 
Then lay a linnen Cloth over them in the Veſſel, and 
cover it with melted Butter; ſet them in a place 
neither too hot nor too cold, and when you uſe them, 
dreſs them in the ſame manner, as you do thoſe that 
are freſh gather'd. 
130. To make a Ranoo of Aſparagus Tops. 

CuT off the green Tops of the Aſparagus; and 
blanch them; then put them into a Sauce- pan with 
ſome thin Cullis of Veal and Ham, with a little Ef- 
ſence of Ham, and ſet them to ſimmer over a gentle 
Fire : Then ſet the Sauce-pan over a Stove, and when 
the Cullis is waſted away pretcy well, put in a bit of 
Butter, work'd up with ſome Flour, about the bigneſs 
of a Walnut; keep it moving till the butter is melt- 
ed, then put in a few Drops of Vinegar, 


SU DRL LP 


B A 


1. Baton Froiſe, 


EAT eight Eggs well together with a little 

Cream, and a little Flour, like other Batter; 
then fry very thin Slices of Bacon, and pour ſome of 
this over them; when one ſide is fry'd, turn the 
other, pour more upon that, and, when both Sides 
are fry d, ſerve it up. | 


2. To 
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2. To make a Bacon Amlet. 
Mince the lean of a boil'd Ham an: Rv 
half a dozen Eggs into a Baſon, ſeaſon them with Pep- 
per and Salt, add ſome Parſley ſhred ſmall; and a —— 
ful or two of Cream; then put in half the mine d 
Ham, and beat all well together, and make your Am- 
let: Then lay it in a Diſh, which it will cover only 
the bottom; make a Rim round it with the reſt of 
your minc'd Ham; make a Saingaraz of Slices of 
Gammon of Bacon well beaten and toſs d up with a 
little melted Bacon and Flour, a bunch 'If ſweet. 
Herbs, and good Gravy without any Salt, all ſtew'd 
together, with a little, Vinegar and a good Cullis ad- 
ded to it when ftew'd ; rain this, and pour ſome of 
this Liquor on it, and ſerve it hot. 
3. To boil a Gammon of Baton, oz any falted 
Meat hung in the Smoke, as 'Peaſs-tonguess 
Yogs- cheeks, n 
SET on a Kettle of Water; put in three or four 
handfuls of Hay-flowers, or, if you cannot get them, 
Hay ty'd up cloſe-in a coarſe Bag or Cloth: This 
will make the Meat of a much finer. Colour, moro 
ee ſhort, and mellow, 
4. To make a Bacon Tart,. © 
MLT. a Pound of fat Bacon in a Frying-pan, and 
ſtrain it with the bottoms of two or three Artichokes, 
two Maecaroons, and the raw Yolks of a couple of 
Eggs; ſeaſon with Salt, Pepper, beaten Cinnamon and 
Sugar; then ſet it on the Fire, ſtirring it continually 
with a Spoon; then put it into a Patty-pan upon a 
very thin ſheet of Paſte, bake it for about half an hour 
without any Covering of Paſte, then ice it over with 
Icing made of Sugar and Orange Flower-water, 
5. To bake a Gammon of Bacon 

Lay it in ſteep all Night in Water, ſcrape it clean, 
and ſtuff it with all manner of 25 Her as Parſley, 
Thyme, Sage, Savoury, Sweet- Viarjoram, enny- royal, 
Roſemary, Strawberry-leaves, Violet-leayes, and Pen 
mil, Cc. chop theſe ſmall, and mix them with the 
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Yolks of hard Bess, Pepper and Nutmeg beaten, ſtuff 
it with theſe, and boil? tender : When it is cold, 
_ off the under-ſide, pull off the Skin, ſeaſon it with 

epper and Nutmeg, and pur it in a Pye or Paſty, 
with whole Cloves and Slices of raw Bacon laid over 
it, and Butter, cloſe it up and bake it. 

65 To bꝛoll Bacon, 

MAKE up a Sheet of Paper in the Form of a Drip- 
I 1 cut your Bacon into thin Slices, cut off the 

ind, lay the Bacon on the Paper, put it upon the 
Gridizon, ſet it over a cool Fire, and it will broil 
cleanly. | 


/ 7. To dzy Baron. 

CUT the Leg of a young Hog with a piece of the 
Loin, and rub it well once a Day for three Days with 
Salr-petre wder'd, and brown Sugar; then ſalt it well 
to look red ; then let it lie for fix or eight Weeks, 
and 3 hang it up to dry. 

8. To make Bain-arit. 

You muſt take three Pounds of Beef that is very 
lean, three Pounds of Filit of Veal, and one Pound 
of Mutton cut off from the large End of a Leg, and 
take all the Fat from all this * ; then take a Ca- 

pon and a Partridge, skin them, and fill their Bodies 
with clean-pick'd Rice ; then take a well ſcalded Pan 
big — © to hold all the Meat, and having firſt ſea- 
ſon'd your Meat with a little Salt and an Onion ſtuck 
with Cloves, put it into the Pan, and put two Quarts 
of Water to it; then cover the Pan with a Lid, and 
ſtop it very cloſe with Paſte, and put a Paper over 
it, that no Steam may come out: Make a Kettle of 
Water boil, and then put in the Pan, keep it boiling 

r five Hours, and have ſcalding Water always ready 

pour into the Kettle, as the Water boils away, 
5 keep it cover d; then take it off and ſtrain the 

roth through a Sieve, and, when it has ſtood a while, 
Ake off the Fat; then ſet it over the Fire to fimmer 
| while, with ſome Cruſts of Bread, then ſerve it 
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9. To make Balls of koꝛced Seat. z. 
SCALD Lamb's Liver, and ſhred it ſmall, with Beef 
Marrow, of each half a Pound; mix them with the 
Yolks of fix Eggs beaten, and ſix Ounces 0 pinage 
ſhred ſmall, Thyme and Savoury chopp'd ſmall, of each 
two Ounces : ; Mace, Cloves, and Pepper powder 'd, of 
= two Scruples, and Salt at Dil: retion; make all 
into a Paſte with grated Bread, and make it into 
Balls, 
10. Balls of fozced Meat foꝛ a Chicken Pye. 

TAKE the Marrow of Chickens with ſome Crumbs 
of Bread, a little Thyme and Savoury cut ſmall, the 
Yolks of a couple of "Rees well beaten; ſeaſon theſe 
; with Salt, Pepper, Cloves, and Mace; then ſcald ſome 
| Spinage, dram it well, mince it ſmall, and mix it with 
| 3 other Ingredients to make them of a green Co- 
r; then make them into what Figures you pleaſe, 

: round or long, 

11. To bꝛoil Barbels. 

SCALE them and draw them, then make ſmall 1 
ciſions in their Sides; then rub them over with melt 
ed Butter, and ſtrew pounded Salt over them; then 
broil them on a Gridiron z make the Sauce of freſh 
Butter, Pepper, Salt, Nutmeg, Capers, Anchovies, 
and Cives ſhred ſmall, putting in a little Water to 
thicken it, and alſo a little Water and a Drop or 
two of Vinegar, ſhaking it continually till it is grown 
thick, and then pour it on your Fiſh ; or you may 
uſe the ſame Sauce for a roaſted Pike, "and the —_ 
Garniture; which ſee in Letter P. 

12. To haſh Barbels. | 

Boxe your Barbels, haſh the Fleſh, put it into. a Z 
Sauce-pan, and dry it a little over the DEire till it 
grows white, then mince it with Muſhrooms, Truffles, 
Cives and Parſley very ſmall; ſet freſh River: over a 
Fire in a Sauce-pan, brown it with a little Flour, then 
put in your haſh'd Barbels, c. Let it have two or 
three Turns, ſeaſon it with Salt, Pepper, and af Slice 
of Lemon, gut in ſome Fiſh Broth to moiſten it, and 
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three or four ſpoonfuls of Callis of Cray-fiſh or other 
Fiſh to thicken it, and ſerve it up hot for a firſt Courſe. 
: 13. To ſtew Barbels. | 

SCALD and draw the Barbels, then put ſome WV ine, 
freſh Butter, Pepper, Salt, and a Bunch of ſweet 
Herbs into the Stew-pan, and put in the Fiſh ; knead 
& bit of Butter with a little Flour ; and, when they 
are ready, put it in to thicken the ſame, and ſo ſerve 
it up. | 

Others uſe no Butter, but otherwiſe dreſs them as 
above; and when they are ſtew'd, they ſerve them up 
with a Ragoo made of Muſhrooms, Truffles, Morils, 
Artichoke bottoms, freſh Butter, Pepper and Salt, 
Broth made of Fiſh, or Juice of Onions. 
. 14. To dꝛeſs Barbels au Court Bouillon. 
TE a very large Barbel and draw it, but do not 
ſcale it; lay it on a Diſh, and throw on it Vinegar 
and Salt ſcalding hot ; then put into your Fiſh-pan 
White- wine, Verjuice, Salt, Pepper, Nutmeg, Cloves, 
Bay-leaves, Onion, Lemon or Orange-pecel, ſet it on 
the Fire, and when it boils very faſt, put in your 
Barbel z and when it is boil'd enough, take it up and 
ſerve it dry upon a clean Napkin inſtead of a Diſh 
of Roaſt- meat. Your Garniture is to be Parſley or 
Garden-creſſes. "1 

15. To make a Pupton of Barbels. 

SCALE, skin, and bone two or three Barbles, lay 
the Fleſh on a Table with the Fleſh of an Eel, ſome 
Muſhrooms, - Parſley and Cives, minced and ſeaſoned 
with Salt, Pepper, Nutmeg, and ſweet Bafil ſhred ; 

und three or four Cloves with a dozen Coriander Seeds 
in à Mortar; then put in the minc'd Fiſh with a good 
piece of Butter, and pound all together; ſet theſe over 
the Fire a ſimmering in Milk or Cream, and a piece 
of Crumb Bread as thick as your Fiſt ; beat up in it 
the Yolks of four Eggs when it is thicken'd enough, 
and let it ſtagd to cool; then put into a Mortar the 
Yolks of four or five raw Eggs, and the Bread and 


Cream when it is cold, and pound it all well together: 
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Then make a Ragoo of Slices of Barbel as follows; 
Firſt peel ſmall Muſhrooms, cut ſome Slices of Barbel, 
rub them with melted Butter, and broil them: Set a 
Sauce pan over the Fire with a Piece of Butter; when 


it is melted put in a little Flour, and brown it; then 


put in the Muſhrooms, and let them have two or three 
turns; put in a little Fiſh Broth to moiſten them, and 
Salt, Pepper, and a Faggot of ſweet Herbs. When 
your Barbel 1s broil'd, take off the Skin, cut the Fleſh 
in long Slices, put them among the Muſhrooms in the 
fame Pan, with tails of Cray-fiſh, and Aſparagus tops 
blanch'd ; let them ſimmer over a gentle Fire : When 
all is enough, take the Fat off of your Ragoo, and 
put in ſome Cullis of Veal and Ham; then take it off 
the Fire, ſet it to cool; rub a Sauce-pan with freſh 
Butter, ſpread of the Farce over it an Inch thick or 
more, beat up an Egg, and rub it over with it to make 
the Farce lie the ſmoother, place your Ragoo in the 
bottom, cover the Pupton with the ſame Farce, rub it 
over with beaten Eggs, and bake it in an Oven, or 
baking Cover with Fire over and under it; when it is 
bak d, turn it up-fide down, make a Hole in the mid- 
dle of the Farce the bignels of a five Shilling piece 
pour in ſome Cullis of Cray-fiſh, and ſerve it up hot 
for a firſt Courſe. | 
16. To candy Barberries. 9 

TAKE the Barberries out of the Preſerve, and waſh 
off the Syrup in warm Water; then fift over them 
ſome fine Sugar, and ſet them m an Oven, or over a 
Stove to dry, often moving them, and ſtrewing Su- 
gar upon them till they are dry. | 

17. Barberries to pickle. 

TAxRk Barberries, pick out the worſt to make the 
Pickle look red ; put in both white and bay Salt, till 
the Pickle is ſtrong enough to bear an Egg; boil it for 
half an Hour, then ſtrain it into the earthen Veſſel 
you intend to keep them in ; and, when the Liquor is 
cold, put in the Barberries, adding White-wine-V i- 
negar as much as you think needful, and half a Pound 
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of brown Sugar; tie them down cloſe with Leather, 
and keep them for Uſe. | 
18. Another Way. 

TAKE the largeſt Bunches, let them ſteep an Hour 
or two in warm Water and Salt; then take out the 
Barberries, put in more Salt, and boil up the Water; 
then let it ſtand to be cool, and put in a few Slices of 
Ginger, a ſmall Lump of Allum; then put in the Bar- 
berries, and preſs them down with a Stone laid on a 
Board, cover them cloſe, and ſet them by for Uſe, 

19. Oz thus. 

HA vING pick'd your Barberries, take your ſhat- 
ter'd Barberries and boil them in Water and Salt that 
is ſtrong enough to bear an Egg; let it boil half an 
Hour, then let it ſtand to cool, and put in your other 
Barberries, with"White-wine-V inegar and half a Pound 
of brown Sugar, and ſtop them cloſe, and ſet them by 


for Uſe, | 
| 20. Barberries to pickle. 

Prick your Barberries from the Leaves in Cluſters, 
when they are ripe, put them into boiling Water, let 
them lie in it for half a quarter of an Hour ; then 
put them into Gallipots, put to them a Pickle of White» 
wine and Vinegar made warm, but not too hot. 

21. To make Jelly of Barberries. . 

TAKE three Pound of Barberries, and boil three 
Pound of Sugar to its crackt Quality; flip in the Fruit, 
and boil the Syrup to a Degree between ſmooth and 
pearled, till the Scum will riſe no longer; then put it 
into a fine Sieve, and let it drain, then give the Jelly 
a boiling, ſcum it, and put it into Pots, and another 
thin Scum will riſe, which you muſt take off: Let it 
ſtand two or three Days, and cover it with Paper for 


Uſe. 
22. To pꝛeſerbe Barberries. 

LET them be gather'd on a dry Day, take the fair- 
eſt Bunches, and boil them in a Quart of Claret till 
they are ſoft ; ſtrain them, and put in fix Pound of Su- 
gar, and a Quart of Water; boil them to a Syrup ; 

ane 
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and having ſcalded your Barberries, 2 them into the 
car. 


Liquor, and they will keep all the 
23. Another May. 
LE your Barberries be very fair and ripe, ſtone 
them; and to two Pound of Barberries, put four 
Pound and a half of fine Sugar powder'd ; lay the 
Barberries in a Diſh, ſtrew ſome Sugar over them; 
wet the reſt of the Sugar with Water, and boil it in- 
toa high Syrup ; ſtamp ſome of the Barberries, and 
ftrain them; take of the clear Juice, and a Quantity of 
Sugar to it ; and when you put your Barberries into 
the Candy, at the fame Time put in the clear Juice, 
and double the Weight of the Juice in Sugar, and 
_ them up quick, that they may not loſe their Ca- 
ur. 
24» Another Way. 
AFTER having ſton'd your Barberries, to every 
Pound of Barberries take two Pound of fine Sugar fine-, 
ly powder'd and ſearſed, lay a Layer of this Sugar into 


| a Gallipot, and then a Layer of Barberries ; and ſo 


do till you have laid all in; then ſtop them up cloſe 
for Uſe. 
25. To make Sprup of Barberries. 

Pick the Barberries, boil and pulp them, then 
ſtrain them, and clarify the Juice; then boil it up with 
as many Pounds of fine Sugar into a Syrup, and, if 
=_ does not make it thick enough, you may add more 

ugar. =D | 


26. Barley Both. 


Bor a Pound of French Barley in three Quarts of 


Water, with ſome whole Spice; when it has boil'd 
a pretty while, put in Raiſins of the Sun and Cur- 


rants what Quantity you pleaſe, when it is boil'd, put 
in ſome Butter, Roſe-water, and Sugar, and ſo eat 


It. 
27. Another May. | 
Borr, your Barley in two Waters, then put into it 
a Knuckle of Veal, and to the Broth, Salt, Raiſins, 
„ — 2 
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a Faggot of ſweet Herbs, whole Mace, and Slices of 
white Bread. 

28. Barley Cream, 
Boo a Pound of Pearl-Barley in Water, which 
throw away; then put it in three Quarts of freſh 
Water, and boil it till it is tender; then beat it in a 
Mortar to a Pap, and ftrain it through a Cheeſe- 
cloth, or thin Flannel, rubbing it with the End of 
the Ladle : then put to it half a Pint of good Al- 
mond Milk, ſix Spoonfuls of Roſe-water, and ſweeten 
it with Sugar to your Palate. 
29. A very good Barley G2uel. 

TAKE three Ounces of Pearl Barley, of which 
make a Quart of Barley-water ; if it be not white, 
ſhift it once or twice; put in four Ounces of Cur- 
rants clean pick'd and waſh' d, and, when they are 
plump'd, pour out the Gruel, and let it cool a little; 
then put in —— Volks of three Eggs well beaten, half 
a Pint of White-wine, and of new thick Cream half 
a Pint, and Lemon Peel ; then ſweeten it with fine 
Sugar to your Palate ; ſtir it gently over the A 8 
till it is as thick as Cream. 

zo. To make Barley Pottage. 

Lay a Pound of hull'd or Pearl Barley, to ſteep 
in two Quarts of Milk, boil it a little; then put in 

a Quart of Cream, ſome Salt, Mace, and a Stick of 
— broken into ſmall Pieces; when it is thick 
enough, ſcrape in fine Sugar, and ſerve it up. 

21- To make a Barley Poſſet. 

Boi a Pound of French Barley in three Qyarts of 
Milk ; when it is boil'd enough, — in three Quarts of 
Cream, ſome Cinnamon and Mace, ſweeten it with Su- 
gar; let it ſtand till it is but juſt warm, then put in 
a Quart of White- wine, froth it up, and either eat it 
with a Spoon, or preſs out the Liquor and drink it. 

32. A Barley Pudding. 
TRE a pound of hull'd e or Pearl Barley well waſh' 
three Quarts of new Milk, one Quart of Cream, 
half a Pound of double retin'd Sugar, a grated Nut- 
meg, 
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meg, and ſome Salt; mix them well together, then put 
them into a deep Pan, and bake it with brown Bread; 
then take it out of the Oven, and put into it half a 
dozen Eggs well beaten, ſix Ounces of Beef-Marrow 
and a Quarter of a Pound of grated Bread. Mjx all 
theſe well together, then put it into another Pan, 
bake it again, and it will be excellent. 

33- To make Barley Sugar. 

Bo1L Barley in Water, ſtrain it through a Hair 
Sieve, then put the Decoction into clarify'd Sugar 
brought to a caramel height, or the laſt Degree of 
Boiling: Then take it off rhe Fire, and let the Boil- 
ing ſettle ; then pour it upon a Marble-ſtone rubb'd 
with the Oil of Olives : When it cools, and begins to 
grow hard, cut it into Pieces, and roll it into Lengths 
as you pleaſe. | 
34. To boil Baſee. 
SAVE the Livers and Roes of your Baſes, ſcale 

and waſh them well, then boil them in Water, Wine- 
Vinegar, Salt, a Faggot of ſweet Herbs, ſome whole 
Onions, and Lemons flic'd ; make a Sauce of drawn 
Butter, whole Mace, whole Cinnamon, a Nutmeg 
quarter*d, and three or four Anchovies difſolv'd with 
them; diſh your Fiſh, pour on the Sauce, and gar- 


niſh with fry'd Oyſters and Bay-leaves. 


35. To make a Battalia Pye. 

To make the Cruſt, take half a peck of Flour, three 
Pound of Butter, and boiling Water, and therewith 
form your Pye. Then take Sweet-breads of Veal and 
Lamb, and Lamb-ftones, cut the large Sweet-breads 
into Pieces about the Bigneſs of an ordinary Wallnut; 
parboil a Calf's or two Lambs Tongues, peel and 
{lice them; take Slices of a Calf's or Lamb's Head, 
Scollops of Veal or Mutton larded with Bacon, three 
or four Larks lit, a few plump'd Oyſters ; ſeaſon 
with Salt, Pepper, Mace, and Nutmeg ; lay theſe 
well intermix'd one with the other in your Pye ; add 
to theſe Balls, hard Eggs, a good Piece of Marrow, 
large Mace, pickled Barberries, and a good * 
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of ſweet Butter on the top; bake it, and when it comes 


out of the Oven, boil ſome Mace and ſweet Butter in 
White-wine, and put into the Pye. 


If you would have it a ſweet Pye, leave out your Balls 
and Oyſters, and put in Sugar and Pieces of boil'd Po- 
tatoes, Suet, and preſery'd Lettice, and what Sweet- 


meats you have a Mind to. 
26. To make a Battalia Pye of Filh. 

Maxx a very large Pye, and cut with Battlements, 
garnith the Coffin with as many Towers as will con- 
tain your ſeveral Sorts of Fiſh; dry your Coffin well, 
and waſh it over on the Inſide with the Yolks of Eggs, 
and flour it in the Bottom; then, having either broil'd 
or fry'd your Fiſh brown, place the Head of a Sal- 
mon, cut pretty large beyond the Gills, in the Middle 
of your Pye, forc'd, and bak'd in an 'Oven : Set the 
Heads of your other Fiſh upon forced Meat, and place 
your ſeveral Sorts of Fith one oppoſite to the other in 

their ſeveral Partitions, and pour over all your Fiſh 
Cockles, Prawns, Oyſters, and Perriwinkles boil'd up 
in their proper Lairs, and thicken'd with drawn But- 
ter. Remember to lay your forced Heads over the 
Battlements. 

37- To pickle French Beans. 

TAKE Beans that are young, but not very ſmall, 

wipe them with a dry linnen Cloth ; boil Vinegar with 
Salt, and Horſe- radiſni ſliced; throw the Beans in while 
the Pickle is boiling, and let them boil three or four 
Minutes; then take chem off, and keep them cloſe co- 
ver d; then take them out, and boil your Pickle again 
once in two Days, two or three Limes, and pour it 
boiling hot upon the Beans; do the like once in three 
Meeks, and keep them cloſe cover d. 

| 28. Another Map. 
Pick off the Stalks of the Beans; ſteep them in 
Vinegar and Salt for nine or ten Days; boil them with 
a Piece of Allum and a little Fennel; when the Beans 
are boil'd enough, take them our, lay them by to cool; 
when they are cold, put them into a Pot, laying 
Cloves 
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Cloves, Mace, Pepper, Ginger, Fennel and Dill be- 
tween every Layer; then fill the Pot with good Wine; 
Vinegar. 

39. Another Wap. 
LET the Beans be young, top and tail them; then 
put them into the beſt White-wine Vinegar with Salt, 


a Race of Ginger cut groſs, and a little whole Pepper : 


Let them lie nine Days in the cold Pickle ; then boil 
the Pickle in a braſs Kettle; then put in the Beans, 
letting them have but juſt one Boil, then take them off, 
cover them cloſe and ſet them by; then put them on 
the Fire again, letting them have one Boil ; then take 
them olf, repeat this ſix times, till they are as green 
as Graſs ; then pot them up, and tie them down cloſe, 
and they will keep all the Year. 
"Za 40. To pieſerve French Beans. 

Pick and blanch them; then dry them in the 
Sun, and when they are very well dry'd, lay them in 


a very dry Place. When you would uſe them, ſoak 


them for two Days in lukewarm Water, and they 
will be almoſt as green as when firſt gather'd; then 
blanch them and dreſs them as uſual. 

41. To make Bean Tarts. 

MAXeE a Puft-paſte, and put into your Patty-pans ; 
then boil green Beans and blanch them, and put into 
our Paſte a Layer of Beans, and a Layer of ſeveral 

rts of Sweet-meats, but no Quinces, ſtrewing a little 
Sugar between every Layer; put in ſome Juice of Le- 
mon, «alſo ſome Marrow ſeaſoned with Salt, Cloves, 
Mace, Nutmeg, candied Lemon, or Orange Peel; co- 
ver the Patty's, make a Hole at Top, and put in ſome 
Juice of Lemon; then bake them, and when they 
come out of the Oven, put into them ſome Whuite- 
wine thicken'd with the Yolk of an Egg, and a Bit of 
Butter. Let them be eat hot. 

42. Alamode Beek. 

TAKE out the fat Skin and coarſe from a fleſhy 
Piece of Beef, and when that is done, beat the Beet 
well, and flat it with a Rolling-pin or Cleaver ; _ 

lar 
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lard it quite through with Lardons of fat Bacon, as 
thick as your Finger, and as long as your Meat is 
thick ; then ſeaſon it pretty high with Salt, Pepper, 
| beaten Nutmegs, Cloves and Mace. 

Boil another piece of Beef till you have made good 
ſtrong Broth, and put therein a Handful of ſweet 
Herbs, a few Shalots, and a'Bay-leaf or two. Then 
take out the boil'd Beef, and put in your Alamode 
Beef, and let it ſtew till the Liquor taſtes well, and, 
if you have more Liquor than will make an End of 
ſtewing it, take ſome of it up, and then put in a Pint 
of Clare* and three Anchovies, and let it ſtew till 
the Liquor thickens, and is ſtrong as you would have 


it, and taſtes well of the Spice; then take it up, 


take out the Bay-leaf, and Shalots, and you may eat 
it hot or cold. 
47. Another Way, 9-2 

TAKE a piece of Beef, and beat it well in a Mor- 
tar; then ſhred half its weight in Suet, ſeaſon with 
Salt, Pepper and Mace, very high ; put in ſome ſweet 
Marjoram and Thyme, mix it well, then put it into 
a Pot and bake it; when it is bak'd, pour out the 
Gravy, and pour in clarify'd Butter. | 

44+ To carbonado, boil, oz toaſt Beef, the Ita- 

lian Faſhion. . 

Taker Ribs of Beef, cut them into Stakes, and 
hack them; then ſprinkle them with Roſe-Vinegar, 
and Elder-Vinegar, and ſeaſon them with Salt, Pepper 
and Coriander Seed; then lay them one upon another 
in a Diſh, for an Hour, and broil them on a Grid- 
iron, or toaſt them before the Fire, and ſerve them 
up with the Gravy that came from them, or the 
Gravy and Juice of Orange boil'd together. 

45+ To make Beef Cullis. 
RoAST a Piece of Buttock of Beef very brown; 


then cut off all the brown part, and beat it hot in a 


Mortar, with the Carcaſes of: Partridges, and any o- 
ther Fowl that you have, and Cruſts of Bread; then 
put it into a Stew pan, with ſtrong Gravy and good 

Broth ; 
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Broth ; ſeaſon it with Salt, Pepper, Cloves, Thyme, © 
ſweet Baſil, and a Piece of green Lemon. Let theſe 
br _ or five Boilings up, then ſtrain them for Uſe. 
To bake Berk like red Deer to be eaten cold. 
Cor a Buttock of Beef long-ways with the Grain, 
beat it well with a Rolling-pin, and broil it; when it 
is cold, lard it, and marinate it in Wine-V inegar, Salt, 
Pepper, Cloves, Mace, and two or three Bay-leaves, 
for three or four Days ; then bake it in Rye Paſte z 
let it ſtand *till it is cold; then fill it up with But- 
| ter, let it ſtand for twelve or fourteen _ and _ 
, cat it. | 


7. To boil a Rump of Brel. 
4 LET it by _—_ rubb'd over with common Salt, all 
Sorts of Pot-herbs, Pepper, and a little Salt · petre, 
and lie three or four 3 ; then put it into a Pot, 
according to its Size, and fill the Pot with Water, 
putting in ſome Onions, Garden Pot-herbs, Bay- leaves, 
Salt, Pepper, and Cloves,. put in alſo ſome Carrots. 
When it is boil'd ſufficiently, lay it in a Diſh, gar- 
_ ſi green Parſley, and ſerve it up for the firſt 

urſe. 

48. To boil a Rump of Beek the French Faſhion. 

PARBOIL your Rump of Beef for half an Hour, 
take it up, and put it into a deep Dith ; cut Gaſhes 
in the Side, that the Gravy may come out; then put 
Salt and Pepper in every Gaſh; then fill up the Diſh 
with Claret, and put in two or three Blades of Mace, 
ſet it over a Chafing-diſh of Coals, and cover it cloſe, 
and let it ſtew for an Hour and half: but turn the 
Meat often: Then take off the Fat; put in a Handful 
of Capers, five or ſix Onions flic' d, half a Dozen of 
hard Lettice flic'd, and a Spoonful or two of Ver- 
nz Ihaice. Boil all together, till the Meat is tender, and 
1a erxe it up to Table with brown Bread and Sippers 
15 iry'd i in Butter. 
* | ac. Betk a la Braiſe. 
od CuT from the Bones of two or three Ribs of 
Beef, only the fleſhy Part, that is next the Chine, and 
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B E. 
take away all the Fat, lard it with pretty large Lar- 
dons of Bacon, ſeaſon d with Spices, ſweet Herbs, Par- 
lley, young Onions, a ſmall Quantity of Muſhrooms 
and Truffles ſhred very ſmall. 

— Having larded the Beef, bind it about with Pack- 
thread, left it thould fall to Pieces, when you come 
to take it out of the Stew-pan. Cover the Bottom of 
the Stew-pan with thin flices of fat Bacon, and over 
them lay Slices of lean Beef, about an Inch thick, 
beaten well, and ſeaſon'd with Spice, ſweet Herbs, 
Onions, Lemon-Peel, Bay-Leaves, Salt and Pepper. 
Then put in your Beef, laying the fleſhy ſide down- 
wards, that it may take the better Reliſh of the Sea- 
ſoning; then ſeaſon the upper Part, as you did the 
lower, and lay over. it flices of Beef, and over them 
Slices of Bacon, as you did at the Bottom: Then co- 
ver the Stew-pan, and cloſe it well all round the Edge 
of the Cover with Paſte ; then put Fire over it, as 
well as under the Stew-pan. When the Beef is ſuffi- 
ciently ftew'd, take it up, and let it drain a little; then 
lay it in a Diſh, and pour the following Ragoo up- 
on it. | | 

While your Beef is ſtewing, make a Ragoo as fol- 
lows: Take Veal Sweet-breads, Livers of Capons, 
Muſhrooms, Truffles, Tops of Aſparagus, and Bot- 
toms of Artichokes, toſs theſe up. with ſome melted 
Bacon, moiſten them with good Gravy, and thicken 
it with a Cullis made of Veal and Gammon of Bacon. 
Sometimes this Beef à /a Braiſe is ſerv'd up with 
a haſh'd Sauce, made as follows: 

Shred together, very ſmall, ſome Lean of a Gammon 
of Bacon, Muſhrooms, young Onions, a little Parſley ; 
chen toſs them vp with a little Lard, moiſten with ſome 
good Gravy, and thicken with the Cullis before. men- 
tioned, and pour the Sauce upon it, when you ſerve 
it up. | 

Sometimes it is ſerv'd up with a Ragoo of Car- 
doons, or of Succory, or of Celery, or of roaſted Oni- 
ons, or of Cucumbers ; the laſt of which is made as 

| | fol- 
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follows. Pare the Cucumbers, then cut them in two 
in the middle, take out the Seeds, then cut them into 
ſmall Slices, and let them marinate for two Hours with ' 
ſome ſliced Onions, Vinegar, Salt, and Pepper; then 
ſqueeze the Cucumbers in a linnen Cloth, then toſs them 
up in a little melted Bacon; when they turn brown, 
| put ſome good Gravy to them, and ſet them over a 
Stove to ſimmer; then take the Fat from them, and, 
with a good Cullis made of Veal and Gammon of Ba- 
con, thicken and pour it on the Reef. 

This Beef a la Braiſe is made of all the Pieces that 
grow next the Chine from the Neck to the Rump. 
The foregoing Ragoo of Cucumbers ſerves for all Sorts 
of Butchers Meat, cither roaſted in a whole Joint, or 
ſtew'd in its own Gravy. 


50. To dꝛeſs a Buttock of Beef. 

LARD your Buttock with Gammon and other Ba- 
- con, well ſeaſon'd with Salt, Pepper, Cloves, Cinna- 
n mon, Coriander Seed, and grated Nutmeg ; alſo Qni- 
- ons, Parſley, Shalots, all mix'd together. Let as much 

of theſe as you can be ſtuffed into the Bacon, and lard 
[- the Buttock both on the top and underneath ; then 
3, ſeaſon it again with all your Ingredients, and put it into 
— 2 Ste- pan to be marinated a little while with Onions, 
d Garlick, Shalots, Parſley, ſweet Baſil, Thyme, Slices 
n of Lemons, Verjuice and a little Broth. Let it lie in 
1. theſe two Hours, then put it in a Napkin with thin 
h Slices of Bacon, wrapping it up cloſe, 1o that no Fat 

may enter. Put a Plate in the Bottom of the Pot to 
n keep the Napkin and Meat from being burnt to the 
Bottom, and boil it in the Evening againſt the next 
Day. To ſeaſon it, you may put in about two Pound 
of leaf Fat of a Hog's Belly, or of Beef Suet, put- 
ting in ſome White-wine, Verjuice, Salt, long Pepper, 
Ginger, Cinnamon, Nutmeg, Slices of Lemon, Onion, 
Parfley, Bay-Lzeaves, fweet Baſil, and whole Corian- 
der, Anniſe and Fennel; when all theſe are put into the 
Pot, let it be covered very sloſe, and let the Beef be 
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ſtew'd very gently ; and, when it is enough, let it cool 


in its own Fat; then make a Godivoe, put it into the 
Liſh in which the Piece of Beef is to be dreſs'd; then 


cover it with the ſame Godivoe, and then put it into 
the Oven for an Hour. Before you ſerve it up, pre- 
pare a well-ſeaſon'd Beef - Cullis, and make a round Hole 
in the Top of the Godivoe, and pour in your Cullis ſo 
that it may penetrate into every Part, and the Juice of 
a Lemon upon that. This Beet may be ſerv'd up cold 


an thin Slices, inſtead of Beef A la Royal. 


51, To collar Beek. | 
TAKE a Piece of Flank Beef, cut-it ſquare, and pull 


off the inward Skin; then make a Brine of Water and 
Bay: falt, ſtrong enough to bear an Egg to the Breadth 


of a Six-pence. Lay the Beef in this Brine for a 
Week, afterwards rub it all over with Salt-petre, then 
lay it in the Brine for three Days longer, then beat 
groſly an Ounce of white Pepper, a large Nutmeg, 
the Weight of it in Mace, and the Weight of both 
in Cloves, and ſtrew on the Beef; then roll it up hard, 
tye it with a Tape, and ſew it up in a Cloth; then 
put it into a long earthen Pot, fill it up with- half 
Water and half Claret, and cover it over with a coarſe 
Paſte, and let it ſtand in a very hot Oven for twelve 
Hours; then take off the Tape and roll the Cloth ve- 
ry hard about it again, and hang it up to cool and 
drain: You may, if you like Herbs, put to it, before 
you roll it, Thyme ſweet Marjoram, and Parſley 
ſhred. 

57. A Side Diſh of a Piece of Beek with Cucumbers. 

ROAST a good Piece of tender Beef larded or 
covered with thin Slices of Bacon, and wrapp'd up in 
Paper ; when it is roaſted, cut it into Filets or thin 
Slices, and lay them in a Diſh ; then let ſome Cucum- 
bers be llic'd and marinated, then ſqueeze them, and 


put them into a Stew-pan with ſome Lard, and ſtew 


them well ; then drain off all the Lard and put in a 
little Flour, and tols them up again a ; little while; 
then ſoak them gn good Gravy, and add lome thicken- 
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ing Liquor to make the Ingredients incorporate well 
together; a Spoonful of Gammon Eſſence is very good © 
for that Purpoſe ; put to it a little Verjuice or Vine- 
gar, and let not the Filets boil too long, left they 
grow. hard. . Garniſh with fry'd Bread, Marinades or 
Riſſoles, and ſerve them hot to Table. 

JENS 53, To make Dutch Beek. 

TAKE Buttock Beef without Bone, eight Pound, 
rub it all over with about ſy Ounces of coarſe Sugar, 
let it lie two Days, then wipe it a little; then take a 
Pint of white Salt, a Pint of Salt-petre, and {ix Oun- 
ces of Salt-petre beaten, and rub it well into the Beef; 
then let it lie for three Weeks, turning and rub- 
bing it every Day ; then ſew it up in a Cloth, and 
hang it up in the Chimney to dry; let it be turn'd up- 
ſide down every Day, that the Brine- do not ſettle ; 
afterwards boil it in Pump Water kill it is very ten- 
der. e 

54. To fry Beek. 

CUT the Beef into Stakes, beat it with the back of 
a ſhredding Knife; then put only the lean into a Fry- 
ing- pan with juſt ſo much Butter as will moiſten the 
Pan; ſet it on a gentle Fire, turning it often; and, as 
the Gray runs from it, keep pouring it out; then fry 
the Fat by itſelf, and lay it on the lean; then put a 
little Anchovy, Onion, Nutmeg, Pepper, and Claret 
in the Gravy, and ſtew it a little. 

55. Another May. ; 

CUT Stakes off the Rump, beat them well, and fry 
them in half a Pint of Ale: Seaſon all with Salt, Nut- 
meg, Shalots, Parfley, Thyme, and Savoury, ſhred 
very {mall ; then roll a Piece of Butter in Flour, and 
ſhake it up very thick. 

56. Beek Stakes to fry. ' 
Fry Beef-ſtakes, well beaten with a Roller, with - 


half a Pint of Ale; ſhred ſome Onion ſmall, and mix 


it with Salt, and ſtrew them therewith. When they 
are fry'd, take a little Onion, a Shalot, Thyme, Par- 


| Uey, and Sayoury, and chop them very ſmall ; add 


3 ſome 
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ſome grated Nutmeg, then roll up a Piece of But- 
ter in Flour, and ſhake it up very thick, and ſerve it 


up. 5 
57. A (hozt Rib of Week farc'd. | 

WHEN the ſhort Rib is almoſt roaſted, take ſome 
of the Fleſh out of the Middle, mince it ſmall with 
Bacon, Beef-Suet, ſome Herbs, Spice, and good Gar- 
nitures ; then farce the Rib betwixt the Skin and 
the Bone with it; then few . it up again, that the 
Meat may not fall into the Dripping-pan while you 
are making an End of roaſting it. Garniſh the Diſh 
with Fricandoes or Scorch Collops, in form of larded 
Cutlets, with fry'd Bread; and, when it is ferv'd up 
at Table, the Skins are to be taken off, that the Meat 
may be eaten with a Spoon. You may allo farce it 
with a Salpicon, for which ſee the Directions in the 
Letter 8. 

| 58. A Side-diſh of Beef Filets. 

TAKE Beef Filets larded and marinated with Vi- 
negar, Salt, Pepper, Cloves, Onions, and I hyme, roaft 
them at a gentle Fire. When they are ready, put 
them into good Gravy with Truffles: Garniſh them 
with Fricandoes, or with marinated Chickens or Pid- 


geons. 
59. To roaſt a Filet of Beef 
Tus Filet lies only in the Inſide of the Sirloin 
next to the Chine, and is the tendereſt Part of the 
Ox; ſpit this on a ſmall Spit, and do not run it thro” 
the beſt of the Meat; roaſt it gently, and baſte it with 
Butter; catch the Gravy in a Diſh while the Beef is 
roaſting ; in the mean time make a Sauce for it with 
fweet Herbs and Parſley ſhred ſmall, the Yolks of 
three or four Eggs, an Onion, and ſome Orange Peel 
minc'd : Put theſe into ſweet Butter, Gravy, a Spoon- 
ful or two of ſtrong Broth and Vinegar ; ſtew them 
all together, then put your Beef into it, and ſerve it 
hot up to the Table. 
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6. To make a Potch-pot of Beek. 4 

TAKE a Brisket-Rand of Beef, ſome Mutton and 
Veal, boil them together in a good Quantity of Wa- 
ter, ſcum it well; then mince Cabbage and ſweet 
Herbs, and ſlice Carots, and put in, ſeaſon with Salt 
and Pepper ; let them boil till they are almoſt a Jelly, 


then ſerve them up on Sippets. 


61. Ruinp of Beef rolled. 

TAKE out the Bones, and make a Slit the whole 
Length of it, and ſpread it as much as you can ; lard 
it with large Lardons of Bacon well ſeaſoned, then 
make a Farce of the Fleſh of the Breaſts of Fowls, 
Beet-Snet, boil'd Ham and Muſhrooms ; tet theſe be 
well ſeaſon'd with Salt, Pepper, Spices, ſweet Herbs, 
Parſley, and ſmall Onions; add alfo ſome crumbled 
Bread moiſten'd with Cream, and the Yolks of three 
or four raw Eggs: Let theſe be all haſh'd together 
and pownded in a Mortar; ſpread this Farce upon the 
Piece of Beef, then roll it up at both Ends, and tye 
it faſt with a String. Garniſh the bottom of your Pot 
or Kettle with Lards of Bacon and thin Shces of Beef 
well ſeaſon'd with Salt, Pepper, Spices, Herbs, Oni- 
ons, Carots, and Parſnips. Put the Beef into the Pot, 
and cover it with Beef? Bacon, Spices, Herbs, &c. as» 
under it. Then cover the Pot cloie, and put Fire both 
under it and over, and let it fiew for ten or twelve 
Hours. In the mean time make a haſh'd Sauce with 
Muſhrooms, Truffles, ſmall Onions and Parſley; tols 
up all theſe in a Sauce-pan with a little melted Bacon, 
and moiſten them with good Gravy ; take off all the 
Fat, and thicken the Sauce with a Cullis of Veal and 
Bacon. When you are ready to ſerve it up, put in 
an haſſi d Anchovy, and a few Capers. Take the Beef 
up, and drain it very well; when it is drain d, put 
it ans a Diſh, pour the Sauce upon it, and ſerve it 
up hot. | 

You may alſo. ſerve it up with a Ragoo of Calves 
Sweet-breads and Cocks-Combs, (the Manner of mak- 
ing which you haye ſet down in the Receipt for 
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Beef a la Braiſe,) or elſe with a Ragoo of Cucumbers 
and Succory. 

62. Bcef Stakes rolled. 

TAKE three or four large Beef Stakes, and flat 
them with a Cleaver. Make a Farce with the Fleſh 
of a Capon, ſome of a Filet of-Veal, and ſome Gam- 
mon of Bacon, both fat and lean; add to this the Fat 
of a Loin of Veal, Sweet-breads, young Onions, Par- 
fley, Muſhrooms, and Truffles, the Yolks of four Eggs, 
with a little Cream; teaſon all theſe very well with 
Spice and Herbs, and haſh them; then ftrew them on 
your Slices of Beet, and roll it up very handſomely, that 
they may be firm, and of good Size. Then let them 
ſtew a good while. When they are enough, take them 
up and drain away the Fat very weil, then ſlit them 
in two, and lay them in the Diſh, the cut Sides upper- 
moſt, You may put to them a Ragoo, or a good Cul- 
lis, as you pleale. 

62. To ſiew a Rump of Beef. 

BOIL it till 'tis more than halt enough, then take it 
up and peel off the Skin; take Salt, Pepper, beaten 
Mace, grated Nutmeg, Parſley, Marjoram, Savoury, 
and Thyme ſhred, and ſtuff them in large Holes thro 
the Fat; and lay the reſt of the Seaſoning all over the 
Top, and ſpread over it the Yolk of one or two Eggs 
to bind it on. Save the Gravy that guns out while 
you are ſtuffing it, and put it to a Pint of Claret and 
ſome Vinegar ; put it into a deep Pan, fo fit for it, 
that the Liquor will fill it up to the Top; let it bake 
for two Hours, then put it into a Diſh, and pour the 
Liquor it was bak'd in all over it. | 
| 64, Another Way. 

CUT Beef Stakes off from the Rump, half broil 
them, then ſeaſon them high, and put them into a 
Stew-pan, and cover them with Gravy : roll a Piece of 
Butter in Flour, put it in, add the Yolk of an Egg ; 
and ſerve them up. 7 

65. To 
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65. To ſitwea Kump, oꝛ fat End of a B 


BE 


ticket of Beek, 
the French Faſhion. 5 

Boir, a Rump of Beef, and ſcum it clean, let it be 
cloſe cover'd and ftew'd for an Hour; then put to it 
Salt, whole Pepper, Cloves and Mace, flaſh the Meat 
with a Knife to let out the Gravy ; then put in ſome 
Claret, and five or fix ſlic'd Onions; when they have 
boil'd an Hour, put in ſome Capers, or a Handful of 
Broom Buds; and having boil'd half a Dozen Cabbage 
Lettice in Water, put them into your Meat, with two 
or three Spoonfuls of Wine Vinegar, and as much Ver- 
juice: Let all ſtew together 'till the Meat is tender, 
then put Sippets of French Bread in the Diſh, and diſh 
it on them. Take the Fat off the Broth, and ſtick 
it with fry'd Bread. 

66. To ſtew a Filet of Beef the Italian Faſhion. 

TAKE the Skins and Sinews from a Filet of Beef, 
put it into a Bowl with White-wine, cruſh it in it and 
waſh it well ; then ſtrew upon it a little Pepper, and 
a Powder calld by the 7talians Tamara (which is 
made of one Ounce of Coriander-ſeed, half an Ounce 
of Fennel-ſeed, half an Ounce of Anniſeed, an Ounce 
of Cinnamon, and an Ounce of Cloves, beaten into 
a groſs Powder, with a little Powder of Winter-Sa- 
voury ; theſe all kept in a Glaſs-Vial) and as much 
Salt as will ſeaſon it; mingle all theſe weil together, 
and put in as much White-wine as will cover 1t ; put 
a Board on it to keep it down, and let it lie in ſteep 
for two Nights and a Day ; then take it out and put 
it into a Stew-pan with ſome good Broth, that is 
not ſalt, but none of the Pickle ; put in whole Cloves 
and Mace, cover it cloſe, let it ftew till it is tender, then 
lerve it with as much of the Broth as will cover it. 

67. To ſtew Beef in Gobbets the French Faſhion. 

TAKE any Piece of Beef, except the Leg, cut it 
in Bits as big as Pullets Eggs, both of fat and lean ; 
ſtew it in a Stew-pan with Water, ſcum it clean, and, 
when it has boil'd an Hour, put in Salt, whole Pep- 


per, 
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per, Cloves and Mace, Carots, Turnips, Parſnips, and 
whole Onions; cover it cloſe, and let it ſtew till it is 
tender, putting in, half an Hour beſore it is enough, 
Parſley, Thyme, Sweet Marjoram, Spinage, Sorrel and 
Winter Savoury, and ſome Claret; then diſh it on Sip- 
pets, and ſerve it to Table hot: Garniſh with Barber- 
ries, Grapes, or Gooſeberries. 3 
68. Olives of Beef ſtewed and roaſted. 

Cur Slices off a Buttock of Beef as broad as your 
Hand, hack them with the back of a Knife, lard them 
with ſmall Lard, and ſeaſon them with Salt, Pepper, 


and Nutmeg ; then make a Farce of the Volks of 
hard Eggs, Beef-Suet or Lard, ſweet Herbs, Thyme . 


and Onions, all minc'd ſmall, Barberries, Grapes, or 
Gooſeberries minc'd ſmall, and ſealon'd with Salt and 
the former Spices ; mix theſe well together, and lay 
it on the Slices of Beef, roll them up round with 
ſome Caul of Mutton or Veal ; bake them or roaſt 
them: Then put them into a Stew-pan with ſome But- 
ter; blow the Fat from the Gravy, and put the Gra- 
vy into the Stew-pan ; and having in the mean time 
blanchd and boil'd Artichokes, Potatoes, or Skir- 
rets in Claret, put them into your Meat, diſh them 
on Sippets, and ferve them with Slices of Orange, 
Lemon, Barberries, and Grapes, or Gooſeberrics. 
| 69. To make a Beef Paſty 
TaxE a ſmall Rump or Sirloin of Beef, bone it, 
beat it very well with a Relling-pin ; then, to five 
Pound of this Meat, take two Ounces of Sugar, rub 
it well in, and let it he for twenty four Hours; then 
either wipe it clean, or waſh it off with a little Claret, 
and f :afon it high with Salt, Pepper, and Nutmeg, 
_ it into your Paſty, and lay over it a Pound of 
utter; cloſe up the Paſty, and bake it as much as 
Veniſon. Put the Bones in a Pot with juſt as much 
Water as will cover them, and bake them to make 
* Gravy, and when the Paſty is drawn, if it wants Li- 
quor, put in of this Gravy, | 
8 70. A 
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70. A Way of Eating boil'd Beef. 

SLICE your Beef as thin as poſſible, and alſo an 
Onion or Shalot ; then ſqueeze on it the Juice of a 
Lemon or two, and beat all together between two Plates 
as you do Cucumbers ; when it is well beaten and taftes 
{harp of the Lemon, put it into a deep Diſh, pick out 
the Onion and pour Oil on it, ſhred ſome Parſley and 
ſtrew over it, and garniſh it with Lemon, aud ſerve it 


up. 
71. Spiing⸗garden Beef. . 
CUT a Piece of lean Beef into thin Slices, like Scotch 
Collops, lard it thick with Bacon; then put it into a 


Pot, with Salt, Pepper, Mace, two or three Bay-leav 


and a Bunch of ſweet Herbs, and bake it; clear out 
the Gravy, and then fill it up with clarify'd Butter. 
| 72. To ſtew a Leg of Beef. 

LET it be well broken; then put to it two or three 
Quarts of Water, Salt, whole Pepper, and a Bundle of 
ſweet Herbs; then let it ſtew for ſeven or eight Hours; 
then pour out all, both Meat and Broth, into a Pan, 
and let it ſtand till the next Day; then ſet it on the 
Fire again, and put in a Quart of Ale, and let it boil 
about half an Hour; then take it off, and put it in a 
Diſh with Toaſts upon it. 

| 73. Beef Royal. | 

TAKE a Sirloin, or large Rump of Beef, bone it 
and beat it very well; then ſeaſon it with Salt, Pepper, 
Nutmeg, Cloves, and Mace, with Lemon-peel, Thyme, 
Savoury and Marjoram ; then lard the Meat quite 
through with large Pieces of Bacon; in the mean time 
make a ſtrong Broth of the Bones; then put into your 
Stew-pan a good deal of ſweet Butter and brown it; 


| then put in the Meat, and brown it on both Sides; then 


pour in the Liquor with the Butter, put in two Bay- 
leaves, ſix Truffles, Ox Palates, or Sweet-breads pull'd 

in pieces ; and cover the Stew-pan cloſe, letting it ſtew 
till it is tender; then take it out and cum off all the 
Fat; then pour in a Pint of Claret, and put in three 
Anchovies; then put the Beef in again to bc made tho- 
| | St roughly 
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roughly hot, and add what Pickles you have with fry'd 
Oyſters; thicken your Sauce and pour over the Meat, 
and ſend it up. It is to be eaten either hot or cold. 

74. To pot Beef like Ueniſon. 

TAKE a veiny Piece of Beef, cu! it into four Pieces; 
pull off the Skin and beat it with a Rolling- pin; then 
beat two Penny worth of Salt- petre, and Salt - prunella the 
ſame Quantity, very fine, and rub it well in the Beef 
with your Hands; lay in a Tray for two Days, turn- 
ing it once a Day; then ſeaſon it pretty high with 
Pepper and Salt; then cut ſome Beef-luet into long 
Slices, and ſeaſon them, and lay them in the Pot; then 
lay in the Beef, and break two Pound of freſh Butter 
into ſmall Pieces on the Top of the Beef; then tye it 
down, and let it be bak'd with brown Bread ; when it 
is bak'd, take it out of the Pot with a Skimmer to 
draw the Gravy from it, and put it into a Mortar, 
and take out the Veins and Skins, and pownd it with 
a little of the Butter that you have skimm'd off; then 
put it into another Pot, and pour the Butter over-it, 
keeping the Gravy back. If the Butter skimm'd off from 
it is not ſufficient to cover it an Inch thick, clarific as 
much more as will ſuffice and add to it; let it ſtand 
four Days in a cool Place before you cut it to eat. 
Veniſon is potted the ſame Way, uſing black Pepper 
inſtead of white, and omitting the pownding it. 

75. Another May. 

— TAKE a whole thin Flank of Beef, pull off the in- 
ward Skin and flaſh it croſs and croſs, eſpecially in the 
thickeſt Part; lay it fix Hours in Pump Water, take 
as much white hard Salt or Salt-petre as the Quantity 
of an Egg, mix'd with about two Pound of white Salt ; 
or 1t your Salt-petre be ordinary, take about a Pound 
of each, and rub the Salt well into the Meat ; then 
Hrinkle upon it near a Pint of Wine-vinegar; and then 
let it he for three or four Days, turning and rubbing 
it once a Day; then rince it out of the Brine with a 
Pint of Claret, and ſeaſon it with Cloves, Mace, and 
Nutmeg, white and Jamaica Pepper, of each a Qyar- 
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ter of an Ounce, beaten all together with Savoury, 
Thyme, and Lemon, of the Herbs a good Handful 


after they are waſh'd and ſtripp'd; alſo a Handful of 


Sage and the Rind of one Lemon ſhred together; then 
rub all theſe together very well in all the Cuts, and 
Clifts, and Inſide ; then bind it up with Tape, and lay 
it in a long Pot, put in the Claret, and lay the Skins 
at Top, to fave it, and bake it. 
76. Another nice Wap. 

TAKE a Breaſt of young Beef, and bone it ; make 
a Brine of three Gallons of Water, fix Handfuls of 
white Salt, three Handfuls of Bay- falt, and an Ounce 
of Salt-petre, ſo that it be ſtrong enough to bear an 


Egg. Lay your Beef in the Brine for nine Days; then 


take it out and beat it very well with a Rolling- pin; 
then ſeaſon it with two Handfuls of white Salt bruis'd 
in a Mortar, an Ounce of Pepper, twenty Cloves, an 
Ounce of ſweet Marjoram dry'd and powder'd, two 
Ounces of Bay-berries, ſeven Nutmegs ſhred very ſmall, 
but not pownded, and an Ounce of Mace. Dry the 
Beef very well, mix all theſe together, and ftrew them 
over it; then tye it up hard, and bind it up tight in a 
Cloth, and put it in a Pan; then take two Quarts of Claret, 
a Pint of Water, and a Pint of Vinegar, and put into 
it ; then cover it over with a Lid of Dough; let it be 
bak'd with a Batch of Bread, and ſtand all Night in 
the Oven; in the Morning take it-out of the Liquor, 
and bind it faſter, and hang it up till it is cold. 
77. To ſouce Beek. | 

TAKE either Buttock, Chuck, or Brisket of Beef; 
ſeaſon them with Salt and Pepper for four Days; then 
roll them up as even as you can; then tye a Cloth faſt 
about it, and boil it in Water and Salt *till it be ten- 
der; then take it up and ſouce it in Water and Vine- 
gar and a little White-wine and Salt; then put it into 
a Hoop Frame, to faſhion it round and upright; then 
dry it int ſome ſmoaky Place, or in the Air. When 
you uſe it, cut it out in Slices, and ſerve it up with 
Sugar and Muſtard. vol art 
78. To 
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78. To make Beek Pye. 
TAKE Buttock of Beef cut into thin Slices; then 


mince it ſinall, and pownd it well in a Mortar till it 


becomes a Paſte ; then lard it very well with Lard, 
and ſeaſon it with beaten Spice ; then make your Pye 
and put in your Beef, adding Butter and Claret Wine ; 
let it be well bak'd. Garniſh it with Bay-leaves, and 
ſerve it in cold, with Muſtard and Sugar. 

79. To ragoo a Piece of Beek. 

LARD the hinder part of a Buttock of Beef with 
thick Lardons of Bacon ; put it into a Stew-pan with 
ſome Slices of Bacon at the bottom; ſeaſon with Salt, 
Pepper, Nutmegs, Cloves and ſweet Herbs ; cover it 


with Bards of Bacon; put in two Pound of good Lard ; 
cover your Pan and ſtew it gently between two Fires 


for twelve Hours; then put in a little Brandy. Gar- 
niſh with Pickles and ſerve it up. 
S8o. To make a Beef Tanſy. 

Take ſeven Eggs, leaving out two. Whites, and a 
Pint of Cream, ſome Thyme, fweet Marjoram, Par- 
ſley, Strawberry-leaves, ſhred very ſmall, and a little 
Nutmeg ; then mince ſome boil” Beef very ſmall, add 


a Plate of grated white Bread, let theſe be all mixed 


together; then fry them as you do other Tanſies, 
but not too brown. | | | 
$1. Beef a la Viniagrett. 

TAKE a large Slice of Beef three Inches thick, 
moſt lean, from the Buttock, or elſewhere ; ſtew it 
with Water and a Glaſs of White-wine, ſeaſon'd with 
Salt, Pepper, Cloves, a Faggot of Herbs, and a Bay- 
leaf; let it boil till moſt of the Liquor is boiPd away; 
then ſet it a cooling, and, when it is cold, ſerve it up 
with Slices of Lemon and a little Vinegar. 

32. Beets 

ARE a fort of Root eaten either in Salads, or fry'd 
in the following Manner : 

. 83. To fry Beets. | 

BAKE them in an Oven, peel them, and cut them 
in Slices long-ways, and about half an Inch thick ; 

| : then 
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then ſteep them in a thin Batter, made of White- 
wine, fine Flour, Cream, and the Whites and Yolks 
of Eggs (but more Yolks than Whites) ſeaſon'd with 
Salt, Pepper, and beaten Cloves ; let them he in the 
Batter a little while; then take them out, and drudge 
them with Flour, crumbled Bread, and Parſley ſhred 
imall ; then fry them, and, when they are dry, ſerve 
them in Plates with Juice of Lemon. 

You may alſo make a Fricaſſie of them with But- 
ter, Parſley, Salt, Pepper, and Onions. | 

84. To make Conſerve of Wetony. 

TAKE a Pound of Betony, three Pounds of fine Su- 
gar, beat them in a ſtone Mortar; boil the Sugar with 
two Quarts of Betony-water to the thickneſs of a Sy- 
rup; then mix them together by little and little over 
a gentle Fire, and make it into a Conlerve, and keep 
it in Glaſſes: | 

. 85. To make Water of Betony Flowers. 

Tarr Betony Flowers, ſprinkle them with White- 
wine or Water, let them infuſe for two Days ; then 
diftil them in Balneo Marie. 

86. To make Bigkets. 

Taree eight Eggs, a little Roſe-water, ſome Sack, 
and a Pound of fine Sugar; beat them together for an 
Hour ; then put in a Pound of Flour, and half an 
Ounce of: Coriander Seeds; then beat them well toge- 
ther, butter your Pans and put in your Batter, and 
ſet it into the Oven for half an Hour ; then turn 
them, and bruſh them over the Top with a little of 
the Eggs and Sugar, that you muſt leave out at firſt 
for that Purpoſe, and fer them in again for a quarter 
of an Hour. | | 

| 87. Another ſozt of Biskets. 

TAKE four. Eggs, about four Ounces of raſped Su- 
gar, ſome Lemon-peel, apd mix all with four or five 
Spoonfuls of bak'd Flour ; lay this Compound upon 
Paper that has been ftrew'd thick with Sugar, and ſtrew 
Sugar thick on the Top; then ſet it in the Oven to be 
dry'd; when they are drawn, cut the — 4 

orm 
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Form and Bigneſs you would have them, pare off the 
Paper. Theſe Biskets ſerve either to ſet off Fruit, or 
to garniſh Pies. 
- 88. Another Way of making Biskets, 

TAKE half a Peck of Flour, half a Pint of Yeaſt, 
an Ounce and half of Anniſeeds, and four Eggs; make 
_ theſe into a Loaf, with ſweet Cream and cold Water, 
make it long, and bake it, and, when it is a Day or 
two old, cut it into thin Slices like Toaſts, and ſtrew 


them over with powder'd Sugar; dry them in a warm 


Stove or Oven, and ſugar them again when dry'd; do 
this three or four Times; then lay them by for Uſe. 
89. To make Biskets another Way. 

Lay the Rind of a Lemon in boiling Water, till 
it be tender; take half a Pound of ſweet Almonds and 
blanch them in cold Water, and two Ounces of Gum- 
dragon, which ak in fair Water; then pownd the Al- 
monds, putting in, as you pownd, the White of two 
Eggs beaten hollow ; pownd the Lemon'in a Stone- 
mortar by itſelf, and put the Gum and the Lemon 
into the Almonds, and mix them very well together; 
then beat a Pound of fine Sugar in a Mortar, with 
the Almonds, Gum and Lemon, and afterwards add 
two Pound more of fine Sugar, and ſtir it into it with 
a Spoon ; then roll it up in little Rolls, and lay them 
on white Papers, and ſet them in the Oven. 

90. To make Jeſſamin Bigkets, 

THE Spaniſh Jefſamin is the beſt, but, if you have 
not that, take Engliſh jeſſamin Flowers clean pick'd from 
the Stalk ; beat them well in a Marble-mortar, and put 
to them the White of Eggs and powder'd Sugar, and 
lay Sugar under them on a Diſh, or on Papers, cover 
them with Sugar, and bake them in a gentle Oven. 

| 91. To make Bigsket Drops. | 

BEAT a Pound of Sugar, the Yolks of four and 
ef two Eggs, with a little Sack; then put in a Pound 
of Flour and a few Seeds; mix all well together; but- 
ter a Paper, lay your Batter on in Spoonfuls, ice them 
with fine Sugar, and ſet them in a gentle Oven. 

92, Another 
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5 | 92. Another Way. : 

! TAKE two Pound of fine Sugar, the Yolks of eight 
Eggs, the Whites of four, and half a Pint of Canary; 


beat theſe well together for an Hour; theo add your 
Seeds in Powder, and two Pound of fine Flour ; beat 


2 . 

2 them well together again; butter your Paper, and drop 
x this Compoſition upon it; ice them with fine Sugar be- 
r fore you put them into the Oven, and let them be 
v bak d in a gentle Oven. 

n 92. To make Lisbon Biskets. 

0 BEAT three or four Eggs, Yolks and Whites; then 


add four or five Spoontuls of Flour, and as much fine 
Sugar as you can take up between your Fingers at four 
I! or five Times; mix theſe well together; then turn your 
d Paſte out upon a Sheet of Paper ſtrew'd with Sugar, 
ho and ſtrew Sugar on the Top of your Paſte, bake it in 
* a moderate Oven. When bak'd, cut them out into 
= what Forms and of what Sizes you pleaſe, and pull off 
> the Paper. 
n 94. To make Naples Bickets. Ie. 
| TAKE a Pound of fine Flour, eight Eggs, a Pound 
of double refin'd Loaf- Sugar, and two Spoonfuls of 
Damask Roſe-water, and an Ounce of Carraway Seeds 
well beaten; let theſe be mix'd well together, and 
made into a fit Thickneſs with fair Water ; then put 
them into Tin-Pans; let them be bak'd in a gentle 
Oven, glazing them over with Water in which Sugar 
has been diſſolv'd. - 
95. The Nuns Wisket. | 
TAKE the Whites of twelve Eggs, and beat them to 
a Froth, a Pound of Almonds, blanch them anc beat 
them with the Froth of the Whites of Eggs, as it 
riſes; then take the Yolks, and two Pound of fine Su- 
gar, and beat them well together; then mix the Al- 
monds with the Sugar and Eggs; then add half a 
Pound of Flour, with the Peel of four Lemons grated, 
and ſome Citron ſhred ſmall; put the Compoſition in 
little Cake- Pans, and bake them in a quick Oven, and, 
when they are coloured, turn them on Lins to _—_— 
| the 
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the Bottoms; and, before you ſet them in the Oven 

again, ſiit on them ſome double retin'd Sugar. Let the 

Pans be butter'd, and fill them bat half. | 
96. To make Savoy Bisgkete. 

TAKE a dozen Eggs, and leave out half the Whites; 
beat them up with a Whisk, and put in three Spoon- 
fuls of Orange-flower or Roſe-water; and, as you beat 
it up, ſtrew in a Pound of double retin'd Sugar, which 
h's been beat and ſifted very fine; when the Eggs and 
Sugar are beaten as thick and white as Cream, take a 


Pound or better of the fineſt Flour that has been dried 


and mix'd with the Eggs and Sugar, make it in long 
Cakes, and bake them in a cool Oven. 
97. Another Way, 

TAKE eight new laid Eggs, put fix of them into a 
Scale, and weigh with them as much fine bak'd Flour 
in the other; take alſo the ſame Weight of fine Sugar 
pownded. Then take the Whites of the eight Eggs, 
and make as ſtrong a Snow of them as poſſible can be; 
then powder ſome green Lemon-Peel, and mix it with 
the Flour; beat them up a little, add ſome Sugar to 
them, and then bcat them up again, and add ſome Yolks 
of Eggs, and whip all together for ſome Time; make 
your Biskets upon Paper in what Form you pleaſe, and 
you may ice them with powder'd Sugar, bake them 
in an Oren, not too hot; then cut them off from the 
Paper. 

98. To make Queen's Bisket. 

TAKE a Pound and half of Flour, a Pound and half 
of fine Sugar, the Whites of four and twenty, and 
Yolks of eighteen Eggs, put in Coriander Sceds beaten 
{mall at Diſcretion ; mix theſe well together, make them 
into a ſoft Paſte, you may add a little Yeaſt if you 
pleaſe; lay this Paſte on Paper, or in Cruſts about 
two Inches broad and four Inches long, ſet them into 
a moderate Oven, and when they begin to turn brown, 
take them out, and lay them on a Paper in a dry 


Place. 
| 99. B. l⸗ 
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| 90. Biſtot ine 7D 

TAKE che Whites of ſix Eggs, eight Spoonſuls of 
Powder-ſugar, and two of any Kind of Marmalade, par- 
ticularly of Oranges, Lemons, Apricocks, c. The reft 
of the Confettion is to be made of fine Flour, which 
muſt be kneaded with the foregoing Ingredients till it 
become a very pliable Pafte ; then make your Biſco- 
tins of difierent Figures, round, long, m Knots, and 
whatſoever Forms you pleaſe, put them into a gentle 
Oven, and take them out as ſoon as they are of a 
ney; Ruſſet Colour, pull off the Paper while they 
are hot. | 
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g Joo. Bicque. | | : x 

A Biſque is a Soop in Ragoo, which is made either 
of Quails, Capons, Pullets, or Pidgeons, Sc. Which 
ſee under their proper Articles, Capons, Pidgeons, 


C8 
tot. A Biſque of Fiſh; 


the Fleſh, and pick out all the Bones; then Ifith the 
Fleſh ſmall with blanch'd Muſhrooms, and ſet it in a 
Stew-Pan a ſtewing in a little Fiſh-broth, with Butter, 
Salt, Pepper, and ſweet Herbs; then make a Ragoo 
of the Milts of Carps, the Livers of Pikes, and the 
Tails and Claws of Cray-fiſn; then lay in yonr Diſh 
ſome Cruſts of Bread that have been dry'd in an O- 
ven, and ſoak them in good Filh-broth that is prepar'd 
for that Purpoſe, which you may make of the Bones 
of the Carp from whence you took the Fleſh, with 
Carp, Eel, Tench, and Pike, cut in Pieces, and put 
into a Kettle with Water, Butter, Salt, Pepper, an 
Onion ſtuck with Cloves, and a Bunch of ſweet Herbs, 
all boiFd together for the Space of an Hour, and ſtrain- 
ed through a Linnen Cloth. When the Soop is ſim- 
mer'd enough, garniſh with the Haſh and the other 
Ragoo, and ſerve it up warm. 
102. Anothe” Way. | | 
TAKE what Fiſh you pleaſe, cleanſe it well; then 
lay it in ſteep for an Hour in White-wine Vinegar, a 
F 3 * Handfgl 


TAKE a large Carp, ſeale and draw it, take off all 
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Handful of Salt, whole Spice, a Bunch of ſweet Herbs, 
ſome whole Onions, and a Lemon ſhred; let the Fiſh 
be almoſt cover d with theſe Ingredients; then put 
your Fiſh with the Ingredients into a Pot, and, when 
it is about half boil'd, put ſome boiling Water to ws 
this will make the Fil very firm; then fry ſome of 
the other in hot Liquor; then having made a rich 
Sauce with Oyſters, Shrimps, Muſhrooms, Capers, a 
Bundle of ſweet Herbs, two Anchovies, two whole 
Onions ſtuck with Cloves, the Yolks of two Eggs, the 
Juice of a Lemon, Nutmeg, and Horſe-Radiſh ſcrap'd 
mix all theſe together with two Pound of Butter, and 
draw it up very thick; then diſh your Fiſh, and run 
over your Sauces. Garniſh your fry'd Fiſh with Par- 
ſley, Horſe-Radiſh, and ſlic d Lemon, and ſerve it 
up hot, 

103. To make black Caps. 

TAKE a dozen of large Pippins, or Golden-Runnets, 
cut them in halves, and lay them ſingle, with the 
flat Sides downward in a pretty large Mazareen, as cloſe | 
by each other as they can qie; then ſqueeze a Lemon 
into two Spoonſuls of Orange-flower-water, and pour ˖ 
over them; ſhred ſome Lemon-Peel very fine, and g 
ſhake between them; then grate over them ſome double t 
refin'd Sugar; put"them into a quick Oven, and they WW $ 
will be done in half an Hour, a 

104. To make black Puddings. h 

TAKE half a Pint of Oatmeal, two Quarts of new N 
Milk, and let it ſteep all Night, or elſe boil it to the S 
Thickneſs of a Pudding; then put two Quarts of gra- 
ted Bread, and two Eggs, a little Salt, Mace, and 
Cloves, Sage, Penny-royal, and other ſweet Herbs; 
mix all theſe well together; then ſtrain into it three 
Quarters of a Pint of Blood; then put in a Quarter of 
a Pound of Beef-ſuet ſhred very fine, and, if it be not 
{oft enough, put in ſome more Milk; cut three Quar- 
ters of a Pound of Lard into long Pieces; then All 
them, and give them a Boil; chen take them up, and 


prick 
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prick them with a Pin; then boil them again *cill they 
are fully enough. ; | 
r05. Another Map. 

Boir, the Umbles of a Hog very tender, take ſome 
of the Lights and Heart, and all the Fleſh about 


; them; take out the Sinews, and mince the reſt very 
ſmall, alſo mince the Laver ; add four or five Yolks of 
Eggs, a Pint of Cream, a Quarter of a Pint of Canary, 
Nutmeg, Cloves, Mace, and Cinnamon finely powder'd, 
: a little Sugar, a few Carraway-ſeeds and a little 
; Roſe-water, a good Quantity of Hog's Fat, and 
| ſome Salt; roll it up about two Hours before you put 
1 it into the Guts, rinſe them with Roſe-water, and 
M {tulf them. 
t . 106. Blant⸗Mangers. 
BLanc-MANGERs are us'd in Inter-Meſſes, or 
for middling Diſhes, or Out-Works, and are made as 
* follows. 
ie Blanch a Pound of ſweet Almonds in ſcalding Wa- 
e ter, take off the Husks, and pownd the Kernels into a 
n ſine Paſte in a Stone- Mortar, putting to them now and 


ar then a Spoonful of jelly to keep them from oiling, (the 
4 Way of making which you will ſee in Letter I;) when 
le they are very finely beaten, put them into a clean 
cy Sauce-Pan, with a Quart or three Pints of the Jelly 
above-mention'd. Set it on the Fire till it is ſcalding 
hot, breaking your Almonds with your Jelly wich a 
wooden Ladle; then ftrain it either through a woollen 
Strainer, or a Napkin, rubbing the Almonds through 
as much as you can; then put your Jelly back upon 
the Almonds three or four Times, ſtill preſſing them 
through the Strainer, till tlie Blanc-Manger is become 
as thick as Cream. Or elſe, when it is cold, it will 


of be apt to part, the Jelly falling to the Bottom, and the 
not Almonds ſwimming at the Top; then pat it up in Jel- 
ar- Glaſſes. | 


Theſe Glaſſes you may ſet betwixt your plain Jelly, | 


nll | f 
1nd or put it into a China Bowl for the Middle of the Diſh, 


or in cold Plates for the ſecond Courſe. 
F 3 i 107. Ano⸗ 
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107. Another Way. | 

TaxE Calves-Feet, and a Hen that is not very 
fat, boil them well together without any Salt ; then 
ſtrain them, making it neither too ſtrong nor too thin; 
then put in ſome Sugar, Cinnamon, and Lemon-Peel 
then take off the Fat, and boil it a while in a Stew- 
Pan; in the mean Time prepare ſome ſweet Almonds 
blanch'd and well pownged, and moiſten'd with Milk, 
that they may not turn to Oil; then ſtrain your Blanc- 
Manger, when it 1s not too hot, with the Almonds 
twice or thrice; then waſh the Sieve well, and ſtrain 
them again, that the Liquor may be. very white; then 
pour it into a Dith, and ice it over, and draw over it 
two Sheets of white Paper to take off the Fat; put to 
it a little Orange-flower-water, and when it is well con- 
geal'd, garnith it with a little Lemon, and ſerve it up 
cold to the Table. | 

108. Another ay. 

TAKE a Pound of fine ſears'd Rice-flour, and put 
to it two Quarts of Morning-milk ; then ſtrain them 
into a broad Skillet, ſet it on the Fire, and ſtir it with 
a Slice, and, when it grows pretty thick, take it off, 
and put in half a Pint of Roſe- water; ſet it on the 
Fire again, and ſtir it and beat it well againſt the Sides 
of the Skillec till it is as thick as Pap; then put it into 
a Dith, and let it ſtand till it is cold; then lay three 
Slices in a Diſh, and ftrew on Sugar. 

109. A Blanc-Manger of Harts-hozn. 

TAKE a Pound of raſped Harts-horn, and boil it 
for a conſiderable 1 ime, till the Liquor is become 
clammy ; then ſtrain it through a very fine Sieve; then 
»wnd your Almonds, moiſtening them with a little 
Milk or Cream; then ſtrain the Jelly with the Almonds 
three or four Limes to make it white, and put to it a 
little Orange-fower-water. . 

110. Another VElanc-Manger. 

Tart a Quart of fine Flour, a Quarter of a Pound 
gf Butter, and the Yolks of four Eggs; boil your But- 
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ter in fair Water, and put the Volks of eight Eggs on 
one Side of the Diſh, and make up your Paſte quick and 
ſtitf, but not too dry. Then blanch a Pound of Al- 
monds, and beat them very fine *till they become a 
Paſte: Take a Capon either boiF'd or roaſted, and 
mince it very ſmall, then beat the Capon with the Al- 
monds, with ſome Roſe-water mix'd with a little Cream, 
the Whites of ten Eggs, and Manchet grated ; then put 
in ſome Salt, Sugar, and a little Musk, and ſtrain them 
all together; then boil them in a broad Skillet or Stew- 
Pan, to the Thickneſs of Pap, keeping it conſtantly ſtir- 
ring; and, when it is boil'd, ftram it, and ſerve it up in 
what Form or Faſhion you. pleale. 
111. To make a Blanc-Panger aftcr the French Faſhion. 
BoiL a Pike in Water, very tender, mince the Fleſh 
ſmall, then take a Pound of Almond-Paſte, and beat it 
with the Fiſh, and put to it a Quart of Cream, the 
Whites of a dozen Eggs, and ſome grated white Bread; 
mix theſe together, ſtrain them with Salt and Sugar, 
then put them into a Stew-Pan over the Fire, ſtir it till 
it is boiled thick, then ſet it by till it is cold, ſtrain 
it again into a Dith, ſcrape Sugar over it, and ſerve it 
up. 
112. To make Blanc-MWan-.er the Italian Way, 
TAKE a cold Capoen that has been either boil'd or 
roaſted, take off the Skin, mince the Fleſh, and pownd 
It in a Marble Mortar, with blanch'd Almonds; then 
mix it with ſome Capon-broth and grated Bread, ſtrain- 
ed together with Salt, Roſe-water, and Sugar; boil it 
till it comes to a good Conſiſtence; then either put it 
into Paſte, or ſtew it up in a Dith. 
113. To make Blood-Puddings the Engliſh Way, 
Boll a Quart of whole Oatmeal in a Quart ot Milk, 
and let it ſtand till the next Morning to ſwell; then 
put to it a Pound and half of Beet-Suet ſhred ſmall; 
ſeaſon them with Salt and Pepper; mince a lit- 
tle Thyme, a Handtul of Parſley, and a Handful of 
Penny-royal, and put them to your other Ingredients, 
anc mix them well with three Pints of Hog's or Sheep 
F 4 | Blood, 


B O 


Blood, and a Pint of Cream; give them a Warm over 
the Fire, fill the Guts, tie them up, and either boil 
or {fy them. 


4. To dꝛels a Boar's-head. 


LET it Bi. wel ſing d at the Fire, and rubb'd with 


a Piece of Brick to take off the Hair; then ſcrape it 
with a Knife, and clean it well, when this is done, 
bone it, and cut out the two Jaw- bones, and cut off 
the Snout ; flit it underneath, ſo that it may ſtick to 
the Skin on the Top, and take. away the Brain and 
Tongue; then take up Salt upon the Point of a Knife, 
and caule it to penetrate through all the Parts of the 
Fleſh; put the Head together again, and wrap it up 
in a Napkin and tie it ; then put it into a large 
Kettle of Water made hot, with ſome Leaf-fat of a 
Hog's-belly, tvzo Bay-leaves, all forts of fine Herbs, 
Coriander and Anniſeeds, ſome Salt, Nutmeg and 
' Cloves beaten, ſome Roſemary and an Onion; when 
it is half boil d, pour in a Quart of good Wine, and 
keep it boiling for twelve Hours. You may allo boil 
the Tongue with the fame Liquor; when it is ready, 
let it cool in its own Liquor; then take it out, 
and diſh it, and ſerve it up cold, either whole or 
in Slices. 
117. To bake Boars Fleſh, - 

SEASON the Leg of a Wild-boar well, (having taken 
out the Bone) lard it with Lard, ſeaſoned with Pep 
ptr, Ginger and Nutmegs beaten, or lay it in ſoa k 
two Days and parboil it, lay it in a Pye made with fine, 
ſtrong, thick Cruſt; then ſtrew ſome of the before- 
mentioned Spices, and lay on it ſome whole Cloves and 
Bay- leaves, lay on it Slices of Lard, and a good deal 
of Butter; bake it, liquor it with freſh Butter, ſtop 
up the Ven. 

116. Toreaſt a wild Boar. 

LarD it with Slips of Bacon, without cutting off 
either Head or Feet, roaſt and eat it with Vinegar 
and Pepper, or Orange, Salt and Pepper. 

117. To 
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117. To make Bouillans. 

TAKE the Breaſts of roaſted Capons or Pullets, a 
Piece of Marrow the Bigneſs of an Egg, ſome Bacon, 
and as much Calves Udder parboiPd; mince all theſe 
{mall and ſeaſon them; make ſome fine Paſte, roll out a 
Piece very thin, and lay on the Bottom of the Diſh z wet 
it over lightly with Water, and lay your minc'd Meat 
upon it in ſmall Heaps at convenient Diſtances ; then 
cover them with the other Piece of Paſte, and cloſe up 
every Parcel by itſelf; then, with a proper Inſtrument, 
cut them off one by one, and ſet the uppermoſt under- 
neath, dreſſing them as if they were ſo many little 
Pyes; then bake them. They are to be ſerved up 
to Table hot, either as Out-works, or to garniſh Side- 
Diſhes. | 

118. Divers Ways of breading Meats, &c. 

1. GRATE Bread mix'd with Flour. 

2. Lemon-peel powder'd, or Orange-peel ſcrap'd very 
ſmall, and mix'd with Flour or grated Bread. 

3. Sweet Herbs dry'd and powder'd, mix'd with 
grated Bread. 

4. Cinnamon powder'd, mix'd with Sugar, Flour 
and grated Bread. 

5. Fennel-ſeeds and Coriander-ſeeds, powder'd, and 
mixed, Sugar and Cinnamon finely beaten. | 

6. For a Pig, Yolks of Eggs beaten, Pepper, Nut- 
meg and Ginger beaten, mixed with fine Sugar and 
grated Bread. | 

7. Salt, Sugar and Bread mixed. 

119, To make Boucone. 

TAKE the lean of a Filet of Veal, cut it into lon 
and thin Slices, and lay them on a Table; place ſome 
Bits of Bacon, ſuch as you uſe in larding, and as many 
of raw Ham, one fat and one lean, the Length of your 
Slices of Veal; then ſtrew them all over with ſhred 
Parſley and Cives, and ſeaſon them with Spices and 
ſweet Herbs; then roll the Slices of Veal and Bacon 
up very handſomely, and ſtew them à la Braiſe: When 
they are ſtew'd, drain the Fat from them; me to 
| them 
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them a good Cullis, and a Ragoo of Muſhrooms, 
Truffles, Ec. and ſerve them up hot. 

120. To make a Bouton. 

MAKE a good well-ſeaſon'd Godivoc; lay this, as a 
Lay, upon broad thin Slices of Bacon, ſuch as may 
wrap up your whole Bouton; put to it a good Ra- 
goo of Veal Sweet-breads, Muſhrooms, Artichoke-bot- 
toms, Truffles and Aſparagus 'Tops, dreſs'd with white 
Sauce; then cover this again with another I ayer of 

 Godivoe and Slices of Bacon; then bake it either be- 
tween two Fires, or dreſs it otherwiſe, When it is 
ready, take off the Fat, put in ſome Lemon-juice : 
Garniſh it with little farced Rolls, Fricandoes and Ma- 
rinades intermix'd, and ſerve it up. 

You may do the ſame on Fith Days, making the 
Godivoe of Carps, Tenches, Eels and other, Sorts of 
Fiſh well minc'd and ſeaſon d. | 

121. To make French Bread. t 
TAKE. half a Peck of fine Flour, three Eggs, ſix MW i 
Ounces of freſh Butter, two Ounces of fry'd Veal- I 
Suet, half a Score Spoonfuls of Ale-Yeaſt, an equal 
- Quantity of Milk and Water; temper it pretty. hot, 
let it lie half an Hour to riſe, then make it into Loaves 
or Rolls, and waſh it over with an Egg beaten with 
Milk, and bake it with a quick Oven. Or thus. - 

TAKE a Pound of fine Door, a Quarter of a Pint of 
new Ale-Yeaſt; put the Yeaſt to the Flour with the 
Whites of a Dozen Eggs beaten, and ſix Spoonfuls of 
fine Salt; then warm Milk and Water, and put to it, and 
make it pretty ſtifl. When you have worked it well, co- 
ver it with a warm Cloth in a Bowl or Tray; then make 
it in Rolls or Loaves, and bake it in a quick Oven. When 
it riſes and begins to look brown, take it qut and chip 
off the Cruſt while it is pretty hot. 

122, To make Royal Brandy. 

TAKE Roots of Zedoary, Angelica, Carlina, and 
Valerian, Lignum-aloes, of each an Ounce; and Cloves, 
Cardamum and Fennel Sceds, of each half an Ounce; 2 
Qrange-tlowers, Roſe-mary and fivect Marjoram, 4 ot 
5 | | Muc 
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much as you can take up at twice between two Fin- 
gers: Pownd what requires pownding, and put all into 
a Matraſs, with a Gallon of Spirit of Wine and a Gallon - 
a of Malmiey ; let it be macerated moderately for two 
or three Lays; then diſtil it in a Sand-bank, and at- 
- MW terwards diſſolve it in half a Dram of Musk and Am- 
t- bergrecle. Half an Ounce of this is enough to be ta- 
te ken at once. | 
of 123. To bake Brawn to be eaten cold. 
e- TAKE raw lean Brawn, and as much fat Bacon, 
is MW mince them ſmall, then pownd them in a Mortar with 
e: Ja Handful of Sage ſeaſon d with Salt, Pepper, and Gin- 
a- ger; add the Yolks of Eggs, and ſome Vinegar, then 
put your Brawn into a cold Paſte, lay on Butter and 
ne Bay-leaves, make your Pye round and bake it. 
of 124. To broil Brawn. 
CUT a Collar into half a Dozen or more Slices round 
the Collar, put it on a Diſh, ſet it in the Oven; when 
ix it is enough, ſerve it up with beaten Butter, Gravy, 
1- Pepper, and the Juice of Orange. 
al * 125. To ſouce Brawn. 
t, TAKE a Braun about three Years old, cut off the 
es Head cloſe to the Roots of the Ears, and cut fine 
Collars off the Side-bone and Hinder-legs, an Inch deep- 
erin the Belly than on the Back; bane them, bind them 
up equally at both Ends, let them lie in Soak in fair 


he Water a Night and a Day, put them into boiling Wa- 
of Il ter, keeping them continually ſcummꝰ d, and, after the firſt 
nd quick boiling, leſſen the Fire by Degrees; let them 
o- Wl ftand over it a whole Night; then take them off, put 


them into deep Hoops, and bind them with Tape, and, 
when they are cold, put them into Drink made of Oat- 
meal ground, and Bran boiled in fair Water, ſtrain d when 
it is cold through a Sieve; put in Vinegar and Salt, and 
cloſe up the Veſſel tight and keep it for Uſe. 
f 126. To boil Breams. 

WasH and dry them with a Cloth, then open them, 
gut them, wipe their Inſides clean with a Cloth, but 
do not waſh them; give them three Scotches with a 
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Knife to the Bone on one Side only; boil them in as 
much Water, White-wine, hard ſtale Beer and Vine- 

as will juſt cover them; ſeaſon with a good Handful 
of Salt, a Faggot of Winter Savoury, Roſemary, 
Thyme and Parſley, and a Handtul of Horle-radiſh Root 
ſcraped ; put them not in till the Liquor boils up to the 
Height. For the Sauce, beat up Butter witha little of 
the Liquor; drain your Fiſh, dith them, pour the 
Sauce over them, ſcrape over them Horſe-radiſh and 
powder'd Ginger, garniſh the Dith with Slices of Le- 
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mon, and ſerve it up. 
127. To dreſs a Bream. 

AFTER it is ſcaled and diawn, notch the Side of it, 
dip it in melted Butter, lay it on a Gridiron, and baſte 
it frequently with melted Butter; make a brown Sauce 
with Anchovies, Capers, Cives and Parſley, toſs'd up 
in a Sauce-pan with a little Butter; then put in a little 
Fiſh-broth, and thicken it with a Cullis that is to be 
thrown on the Fiſh, but do not put the Anchovies in, 


till you are going to ſerve; when it is broil'd enough, 


ſerve it up with the aforeſaid Sauce. 

You may alſo ſerve it up with a white Sauce, made 
as you will ſee in the Receipt for a broil'd Barbel: You 
may alſo ſerve it with a good Sauce of Herbs. 

. 128. To ſtew a Bream. 

SCALE and waſh your Bream well, preſerve the 
Blood to ftew in it, put to it Claret Wine, two or three 
Slices of a Race of Ginger, the Pulp of three Quar- 
ters of a Pound of Prunes boil'd and {train'd into the 
Broth, Salt, Vinegar, and a Couple of Anchovies, 
ſome Root of Horſe-radiſh ſtamp'd and ſtrained, and 
ſome ſweet Herbs: Let there be no more Liquor than 
will juſt cover your Fiſh and other Ingredients ; when 
it is enough, make a Sauce with Butter, a little of 
the Bream Liquor, beat them up together, then diſh 
your Fith, pour the Sauce upon it, garniſh the Diſh 
with Oranges, Lemons and Barberries, and ſerve it 

X up. 
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129. To ſtew a Beam another May. 

Having ſcal'd and cleanſed your Bream, put it in- 
to a Stew-pan, either whole, or in Pieces; ſtew it in 
White-wine, Water and Beer-V inegar, as much as will 
juſt cover it, with Salt, Pepper, a Bay-leaf, whole 
Cloves and Mace, a Faggot of Roſemary, Winter- 
Savoury, Sweet Marjoram, Thyme, Parſley, an Oni- 
on cut in halves, and ſome Butter. When it has ſtew- 
ed enough, dith it on Sippets, with Spice and ſome 
Lemon, beat up Butter with ſome of the Liquor, and 
pour over it, garniſh it with grated Bread, Cc. and 
ſerve 1t up. 

170, To pickle Boom Buds. 

LE T your Buds be gathered before they grow yel- 
low on the top, ſhake Salt and Water together, till all 
is melted z then put in the Buds, ſtir them every Day, 
till they ſink to the Bottom, and then keep them cloſe 
covered. 

| 131. To make Bioth with Fleſh. 
TAKE ſlices of Beef, ofa bilet of Veal, and of a Leg of 


Matton roaſted, without any Fat: Put theſe into the 


Pot when the Water is cold, let it boil over a gentle 
Fire, ſcum it well; then add your Fowls, according to 
what Soop you would have. If it be for Biſques, boil 
in this Broth Chickens, Quails or Pidgeons, each of 
them by themſelves, with ſlices of fat Bacon and Le- 
mon to keep them very white : And you muſt likewiſe 
add to your ſtock of Broth ſome Fowls to ſtrengthen it. 
Let it be ſeaſon'd with Salt, Roots, Onions, and Cloves, 
and boil it as long as you think fit. 
This a general Broth to be us'd to moiſten all forts 
of Culliſes made of Fleſh and Legumes. It ſerves for 
all ſorts of Soops; it is nothing but the different Meats 
we put to them, and the Garniſhing, whether they be 
Culliſes or Legumes, that diſtinguiſh the different Soops 
from one another. 
132. To make Broth ſoꝛ Breakfaſt. 

Take the Chine of a Rump of Beef, the Crag-end 

of a Neck of Mutton and a Neck of Veal, and a cou- 


ple 
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ple of Chickens. Pownd the White or Breaſts of the 
Chickens in a Mortar with ſome crumb Bread ſoaked 
in Broth. Then, all being well ſeaſon'd, ſtrain it through 
a Steve, and pour it on Cruſts of Bread, laid ſimmering 
in the ſame Broth. 
133. To make Calbee⸗foot⸗bꝛoth. 
Bolt the Feet in juſt ſo much Water as will make 
a good Jelly, then ſtrain it, and ſet the Liquor on the 
Fire again, putting in two or three Blades of Mace; 
put about half a Pint of Sack to two Quarts of Broth; 
add half a Pound of Currants, pick'd and waſh'd, and, 
when they are plump'd, beat up the Volks of two Eggs 
and mix them with a little of the cold Liquor, and 
thicken it carefully over a gentle Fire; then ſeaſon it 
with Salt, and ſweeten it with Sugar to your Palate ; 
then ſtir in a Bit of Butter; then put in the Juice and 
Peel of a freſh Lemon, juſt before you take it off. 

124. Fat Both, 

Bol part of a Buttock and Leg of Beef with other 
Meat, and take out the Gravy and Broth, and ſtrain it 
through a Linnen Cloth ; then boil them a ſecond time, 
and take out the Broth again; keeping both theſe forts 
hot apart. The firſt will be good to be put to Capons, 
young Turkies, Veal, and other farced Meats that are 
to be ſerv'd vp in white Pottage. 

Capon or Veal-broth, ought to be uſed to ſoak young 
Pidgeons for Biſque ; and with the Broth of the Bifque 
a Cullis may be made for Pottages a la Reine, and a la 
Royale. And the Broth of farced Meats will ſerve to 
make a Cullis for the ſame Sorts of Meat, viz. young 
Turkies and Pullets, Knuckles and Breaſts of Veal, 
and other Joints of Meat that ought to be farc'd and 
parboil'd. | 

The ſecond Sort of Broth is to be put into brown 
Pottages, viz. Ducks, Teals, Rabbets, Ring-doves, 
Larks, Pheaſants, Thruſhes, Cabbage, Turnips, and o- 
ther Roots; and the brown Ingredients, which ſerve to 
thicken them, are to be mix'd with the ſame Broth. 
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135. To make Fiſh-bꝛoth. 

Täxk Tenches, Carps, Pikes, and Eels, prepare 
them for boiling; t hen cut them in Pieces, and put them 
into a Kettle with Water, Salt, Butter, an Onion ſtuck 
with Cloves, and a Bunch of tweet Herbs. Let it boil 
an Hour and half, then ſtrain it through a Napkin, 
and divide it into three leſſer Kettles. Into one of 
them, put the Pickings or Cullings of Muſhrooms, and 
ſtrain them through a Sieve with a Cullis, a flic'd Le- 
mon, and ſome fry'd wheaten Flower. 

126. Another Fiſh-bzoth. 

Cu Onions, Carrots, and Parſnips, into Slices, then 
put them into a Stew-pan, with a Lump of Butter; and 
ſer them a ſtewing with the Juice of Onions. When theſe 
are become brown, put them into the Stew-pan, and 
give them two or three Turns: Let the whole be moi- 
ſten d with a clear Puree; then put in a Bunch of Par- 
lley, Cives, ſweet Herbs, Salt, and Cloves, and ſome 
Muihrooms. Let all theſe boil together for an Hour 
then ſtrain it through a Sieve into another Kettle, and 
ule it to ſimmer Fiſh-foops. Note, That Carp is the 
beſt Fiſh, to make Fiſh-broth. 

137. Another Fiſh-bꝛoth. 

SET ſome Water over the Fire in a Kettle propor- 
tioned to the Quantity of Broth you would make; put 
in the Roots of Parſley, Parſnips, and whole Onions, 
all Sorts of Pot-herbs, a Handful of Parſley and Sorrel, . 
ani Butter; let the whole be well ſeaſoned ; Then put 
in the Bones and Carcaſes of the Fiſh, the Fleſh of 

hich you have uſed for Farces, and alſo the Tripes 
di them being well clean'd, ſome Tails of Cray-fiſh 
pownded in a Mortar, and four or five Spoonfuls of the 
uice of Onions ; let this be all well ſeaſoned and boil'd, 
hen ſtrain it through a Sieve; put it back into the 
\etLle, and keep it hot to fimmer your Soops, to boil 
your Fiſh and other things. 
138. Jelly-bꝛoth koz conſumptive Perſons. 
AKE a Joint of Mutton, a Capon, a Filet of Veal, 

d three Quarts of Water; put theſe in an _— 
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Pot, and boil them over a gentle Fire till one half be 
conſumed; then ſqueeze all together, and ſtrain the Li- 
quor through a Linnen Cloth. 

139. A ſtrong and ſavoury B2oth fo2 the Queen. 

TaKe lean Beef, Veal, and Mutton, and a young 
Fowl, ſcum and boil them well ; then put in an Onion 
quarter'd, a Shalot or two, ſome Salt, Pepper, and 
Cloves, ſome Parſley, Mint, Thyme, and Balm, a 
little bruis'd Coriander-Seed, and ſome Satiron. When 
all the Subſtance is boil'd out of the Meat, take it up, 
and you may drink it. | 

140. To make Meagre Bꝛoth foz Soop,, with Herbs. 

SET on a Kettle of Water, put in two or three 
Cruſts of Bread, and all forts of good Herbs, ſeaſon it 
with Salt ; put in Butter and a Bunch of ſweet Herbs; 
boil it for an Hour and a half; then ftrain it through 
a Sieve or Napkin. This will ſerve to make Lettice- 
Soop, Artichoke Soop, Aſparagus Soop, Succory Soop, 
and Soop de /ante with Herbs. 

141. To make Both of Roots, 

TAKer a Quart of clung Peas, boil them *till they 
are tender; then bruiſe them to Maſh; put them in- 
to a large boiling Veſſel that will hold tour Gallons of 
Water; hang it over the Fire for an Hour and half; 
then take it off, and let it ſettle; then take a leſſer 
Kettle, and ſtrain the clearer Puree into it through a 
Sieve; then put into it a Bunch of Carots, half a Bunch 
of Parſnips, and a Bunch of Parſley Roots, and ſix O- 
nions; a Bunch of Pot-herbs, an Onion ſtuck with 
Cloves, and ſeaſon it with Salt. Boil all theſe toge- 
ther; then add a Bunch of Chervil, another of Sorrel, 
and two Spoonfuls of the juice of Onions. This Broth 
is of Uſe to ſimmer all forts of Soops made of Le- 
gumes. | 


| 142. White Both. 
BoiL a Pullet, and, when ic is enough, take it vp 
and put it into a Dith; then boil your Cream with a 
Blade of Mace, and thicken it with Eggs ; then put 


in the Marrow of one Bone, and take ſome of the 
Broth 
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Broth and mingle them together; put to it a Spoonful 
of White- wine, and let it thicken on the Fire; and put 
the Pullet hot out of the Broth, and ſet on a Chafing- 
diſh of Coals, ſerve it. | | 
1 8 143. To make Biuſoles. 

TAKE Stakes beaten with the Back of a Knife, and 
put them into a Stew-pan with thin Slices of Bacon 
laid underneath ; ſtrew over them chopp'd Chibbols, 


Parſley and Spices; then lay another Layer of Stakes, 


and ftrew them over as before; then cover them all 
with broad Slices of Bacon, and cover the Stew-pan 
cloſe, and put Fire both underneath and at top: When 
they are ready, prepare a Cullis with the Carcaſſes of 
Partridges ; then take off all the Fat, lay them in a 
Diſh and pour the Cullis over them. | 
144. To bake a Bullock s Cheek to tat hot 

LET your Check be well clean'd, then ſtuff it with 

Parſley and ſweet Herbs chopp d; then put it into a Pan 


with ſome ſtrong Beer, Claret-wine, and whole Spice; 


ſeaſon it with Salt. Cover it and bake it, then take out 
the Bones, and ſerve it upon toaſted Bread with. ſome 
of the Liquor: | 
145. To bake a Bullock's Check to eat cold. 
TAkg the Head of a good fat Ox, lay it in Was 
ter all Night, then take our the Bones and ſtuff both 
the Cheeks with Salt and all Sorts of Spice ; then clap 
both the Cheeks together, and put them into a Pot: 
Put in a Quart of Claret, lay it over with Bay-leaves z 
cover the Pot, and bake it with Houſhold-bread : When 
it comes out of the Oven, take out all the Liquor, and 
take the Fat of it and ſome melted Butter and pour 
in again; ſerve it up cold, dreis it with Bay-lcaves, 
It is to be eaten with Muſtard and Sugar, and will eat 


like Veniſon. 


146. To ſtew a Bullock's Chick. 
AFTER it is clean'd and bon'd, half roaſt it with 4 


pretty quick Fire; fave the Gravy and put ic into a 


Pipkin with ſome Claret-wine and ſome ftrong Broth 5 
put in ſome Salt, Pepper, Ginger and ſlic'd Nutmeg, 
CG with 
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with an Onion, or a Shalot or two; let it ſtew about 
two Hours, then ſerve it up on Sippets, with the Ma- 
terials it was ſtew'd with. 
147. To dress a Bullock's Head the Italian Way. 
BREAK the Bones ſo that the Fleſh may be as lit- 


tle mangled as may be, waſh it very clean, and let it 


ſteep three or four Hours ; then boil it in fair Water 
with Bolonia Sauſages, and a Piece of interlarded Ba- 
con; when it is boil'd tender, diſh them up garriſh'd 
with Greens and Flowers, and ſerve it up with Muſtard 
and Sugar in Saucers. | 

148. To make a Pupton of Buntings. 

TAkE Buntings according to the Bigneſs of your 
Dith, truſs them, ſinge and hlanch them, lard them 
with ſingle Lardons; then fry them oft with Butter or 
Hog's Lard ; then ftew them in a Stew-pan with Gravy 
or Broth, till they are almoſt cender ; then put in Sweet- 
breads cut in large Bits and fry'd, a few Muſhrooms 


and Morills pick'd and waſh'd, and ten or dozen Cheſ- 


nuts blanch'd : Then put a Quarter of a Pound of But- 
ter, a little Handful of Flour, and a couple of whole 
Onions into a Sauce- pan; ſet it over the Fire, brown it 
with a Pint of Gravy, then put into the aforeſaid Ingre- 
dients, having firſt ſeaſon d them with Salt, Pepper and 
Nutmeg. Let them ſtew till moſt of the Ragoo 
ſticks to the Meat, then take it off the Fire, and ſet it 
to cool. Butter the Bottom and Sides of a Patty-pan 
or Sauce-pan, then cut four or five Slices of Bacon as 
long your Hand, and about the Thickneſs of a Shil- 
ling; lay theſe in the Bottom and on the Sides of your 
Sauce-pan, at equal Diſtances ; then lay all over it 
ſome forc'd-Meat, (the Receipt for making which you 
have have in Letter F) half an Inch thick, as high on 
the Sides of your Pan as will hold your Buntings and 
Ragoo. Then put in your cold Ragoo and Buntings, 
placing them with their Breaſts downwards ; then take 
out the Bacon, Cloves, and whole Onion, that was in 
Brown, and ſqueeze in a whole Lemon: Place your 
Buntings with their Breaſts to the Middle of the Dan 

an 


B U 
and put your Ragoo between your Buntings at an equal 
Diſtance, cover it over an Inch thick with the ſame 
forc'd Meat, cloſe it well round the Sides, ſmooth it well 
with your Hand daub'd with an Egg, ftrew grated Bread 
on it, and ſet it into an Oven for an Hour before you 
want it; then looſen it with a Knife from the Sides of 
the Pan; put it into your Diſh, turning it upfide down, 
{queeze over it an Orange, put the Sauce in the Middle; 
garniſh with fry'd Parſley, ſerve it up. 

149. To boil Buſtards. | 

FLEA off the Skins, but leave the Rump and Legs 
whole, with the Pinions ; then mince the Fleſh raw with 
Beet- ſuet; ſeaſon it with Salt, Pepper, Nutmeg, and 
ſweet-Herbs ſhred ſmall ; and mix all together with the 
Yolks of raw Eggs, the Bottoms of boil'd Artichoaks, 
roaſted Cheſnuts blanch'd, Marrow and boild Skir- 
rets cut indifferently ſmall ; Then fill their Skins wich 
this Farce, and prick them upon the Back ; put them 
into a deep Diſh with ſtrong Broth, White-wine, large 
Mace, Artichoaks boil'd and quartered, Marrow, Salz 
Barberries, Grapes, quarters of Pears, and fome of the 
Meat made up into Balls; cover your Diſh, let them 
ſtew, and when they are enough, ſerve them upon Sip- 
pets ; broth them, garniſh them with Slices of Lemon 
and whole Lemon-peel, run it over with beaten But- 
ter; garniſh the Diſh with Cheſnuts, large Mace, and 


Yolks of Eggs, and ſerve it up. 


150. To make a Buſtard Pye. 

Bop it, parboil and lard it, ſeaſon with Salt, Pep- 
per and Nutmeg, lay Butter in the Bottom of the Pye, 
add ſome beaten Cloves, then lay in the Fowl, ftrew 
more Seaſoning over it, lay on a good Quantity of But- 
ter, cloſe it up, bake it, and, when it 1s cold, fill it up 
with clarify'd Butter. | 

151. The beſt May to beat up Butter for Spinage, 

green Peaſe, aud Souce ſor Fiſb. 

PUT a little Water into a Sauce-pan, juſt enough 
to cover the Bottom, boil it, then put in your Butter; 
when it is melted, ſhake it round hard, till the Butter 
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grows ſo thick that you may almoſt cut it with a Knife, 
then ſqueeze into it the Juice of Orange or Lemon, Vi- 
negar of Verjuice, then heat it again. This Butter will 
always continue thick, and never turn to Oil, tho* you 
heat it ſeveral times. 

152. To burn Butter for Sance, 

SET the Butter over the Fire in a Sauce-pan, and let 
it boil till it is as brown as you like it; then thake in 
Flour, ſtirring it all the while; then uſe it for any Sauce 
that is too thin. 80 | 

153. To clarify Butter. 

MELT the Butter ina well-glaz'd earthen Veſſel with 
a very ſlow Fire; put fair Water to it, working them 
well together, and when it 1s cold take away the Curds 
and Whey at bottom; do this the ſecond time, and 
the third time; if you pleaſe, you may add Damask- 
roſe Water, always working them well together; the 
Butter, thus purify'd, will be as ſweet as any Marrow, 
and will keep a long time. 

| 154. How to draw Butter. 

Pour half a Pint of ſtrong Broth into Pipkin, break 
into it two Pounds of Butter, then ſet it over the 
Fire, and keep it ſtirring with a Ladle; then break in 
two or three Pound more, as yo": have Occaſion, and 
add Liquor proportionable, ſtir it continually till it be 
all diſſolv'd, and that it looks white: If it turn yellow, 
it is curdled, and you will hardly recover it. 

155. How to recover Butter, when it is turn'd to Oil. 

PUT a Ladle- full of ſtrong Broth into a Pipkin, break 
Half a Pound of Butter into it; when you have drawn 
it white, put your oily Butter to it, pouring it in lei- 
ſurely, and ſtirring it at the ſame time, but do not over- 
charge your other Butter with that which is oily. 

* 156. Another Wap. 

WHEN you have no other Butter but what is turn'd 
oily in melting, ſet it in ſome cool Place to ſettle, 
then pour out the moſt oily Part, leaving the Whey 
and Dregs behind ; then put a little Broth to the 
Drezs, and ſet them on the Fire ; ladle it well till it 
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become drawn Butter in a Body; then take it off and 
keep it ſtil] ſtirring; in the mean time pour off the oily 
Butter very ſoftly, then ſet jt on the Fire again, ftir- 
ring it till it become ſtrong, thick and white. 

157. To make butterd Loaves. 

BEAT up the Yolks of a dozen Eggs with half of 
the Whites, and a Quarter of a Pint of Yeaſt; ſtrain 
them into a Diſh, ſeaſon with Salt and powdered Gin- 
ger, then make it into a high Paſte with Flour lay 
it in a warm Cloth for a Quarter of an Hour, then 


make it up into little Loaves and bake them; melt a 


Pound and half of Butter with a Quarter of a Pint of 
White-wine, and half a Pound of Sugar, and liquor 
them with it. | | 

158. To make Parſley, Sage, Thyme, Savoury, or 

Lemon Thyme-butter. 

CLARIFEx your Butter, as before; then mix it with a 
little of the Chymical Oil of any-of the Herbs, till the 
Butter is ftrong enough to your Taſte or Liking, then 
mix them well together ; this will be a great Rarity, 
and will make the Butter keep a long Time : This will 
be much better than the cating the Plants with Bread 
and Butter. 

You may alſo do this without clarifying the But- 
ter, by taking Butter newly made, and working it well 
from its Water-milk and wheyſh Parts, before you put 
in the Oils. 
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. To make Cabbage Cream. 


ET a Gallon of Milk over the Fire, and ſcum it 
as long as any Froth riſes ; then empty it into eight 
or ten Bowls as faſt as you can, without making it 
froth, then ſet them where the Wind may come at: 
them, and, when they are grown cooliſh, gather off 
tae Cream with your 5 ands, crumple it together 2 
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lay it on a Plate; when you have laid four or five 
Layings one upon another, then wet a Feather in Roſe- 
water and Musk, and ftroak it over it; then ſift ſome 
fine Sugar and grated Nutmeg over it, and lay on 
three or four Layers more; then ſet all the Milk on 
the Fire to boil again, and, when it riſes up, diſtribute 
it as you did before in your Bowls, and uſe it in like 
manner : This do for tour or five Times, laying on 
your Cream, as before, one upon another, till it 1s as 
high and round as a Cabbage : Let one of the firſt 
Bowls ſtand, becaule it will be thickeſt and moſt crum- 
pled, and lay on that laſton the Top of all: When you 
ſerve it up, ſcrape on Loaf-ſugar. 

| 2. To farce a Cabbage, 

BLAXCH a light Cabbage in Water, drain it, open 
it carefully ſo that the Leaves be not broken, but hang 
one to another ; ſpread them, and in the Middle put a 
Farce made of a Slice of a Leg of Veal, bl:nch'd Ba- 
con, the Fleſh. of Fowls, the Fat of a Ham, ſome 
haſh'd Muſhrooms and 'Fruffies, Cives, Parſley, and a 
mall Clove of Garlick : Seaſon this with Spices and 
Pot-herbs, adding ſome grated Bread, a couple of 
whole Eggs, and the Yolks of two or three others, all 
red very ſmall and pounded in Mortar. When the 
Cabbage is fill d with this Farce, cloſe up the Leaves 
and tie it up with Packthread. Then put into a Stew- 
pan ſome Slices of a Buttock of Beef, or Leg of Veal 
well beaten; lay them as if you were to make Gravy 
of them; put into the Meat half a Spoonful of Flour ; 
put in your Cabbage; and let them take Colour toge- 
ther; when it is grown brown, put in ſome ſtrong 
Broth, and ſeaſon them with fine Herbs and ſlices of 
Onion, and pour over it a Ragoo of Muſhrooms, or 
any other of the like fort. Then ſerve it up for a 
firſt Courſe. 

You may alſo farce a Cabbage meagre with the 
Fleſh of Fith and other Garniſhings, as you farce a 
Carp, or Pike, or other Fiſh. | 
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3. To farce Cabbage. 

TAKE the large Blades of a Cabbage, ſcald them; 
make a forc'd Meat of fat Bacon, ſome Veal, a little 
Cabbage boil'd, the Yolks of two or three Eggs, Salt, 
and Pepper, grated Bread, and Cheeſe grated : Incloſe 
all theſe in the Cabbage, and ſtew them in ſtrong Broth. 
Garniſh with raſp'd Cheeſe, and ſerve it up for the firſt 
Courſe. 


| 4. To make a Cabbage Pudding. 

TAKE a Pound of Veal, and ſhred it very ſmall with 
four Pound of Suet, add a good Quantity of Salt and 
Pepper, grate four Nutmegs: Then take a Plate of Cab- 
bage half boil'd, beat about a dozen Eggs very well, and 
mingle all together like a Pudding; put it in a Cloth, 

let it be well boil'd, and fend it up. 

5. To dreſs a Cabbage in a Ragoo. 

Dr1yiDE a Cabbage in the Middle, blanch it in hot 
Water, ſqueeze it, tie it up with Packthread, and put 
it into a Stew-pan, and ſte it à la Braiſe; when it is 
ſtew'd, drain it, untie it, cut it in little Slices into a Sauce- 
pan, and ſet it a ſimmering with ſome Cullis of Veal 
and Ham: Afterwards put in ſome Cullis of Veal and 
Ham to thicken it, and ſerve it with Meats roaſted, 
boil'd, or ſtew'd, or all Diſhes of the firſt Courſe, to 
which Cabbage is proper. 

| 6. Cabbage Soop. * 

CuT your Cabbage into four Pieces; let them be a- 
bout three Quarters enough boil'd in Water; then take 
them up and ſqueeze them with your Hand clean from 
the Water; then place them in a large Braſs-Pan or 
Diſh, fo that there may be Room betwixt each Piece of 
Cabbage to take up Soop with a large Spoon; then ſet 
them a boiling with as much Gravy or Broth as will 
cover them. Let them ſtew for two Hours before 
Dinner, then put a Quarter of a Pound of Butter and 
a Handful of Flour into a Sauce-pan, ſet it over the 
Fire, and keep ic ſtirring; then put in two Onions 
minc'd, and ſtir it again; then add to it a Quart of- 
Veal-gravy, boil it a little, and pour it all over your 
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Cabbage. If you pleaſe, you may force Pidgeons, 
with good forc'd Meat made of Veal, betwixt the 
Skin and the Body: Or you may take Ducklings, or a 
Duck truſs d for boiling; fry them olf, and ſtew them 
wich your Cabbage, putting in with them a little Ba- 
con ituck with Cloves. When it has ſtew'd enough, 
take off the Fat, foak Bread in your Diſh with Gravy 
or good Broth, place your Fowl in the Middle, and 
your Cabbage at a due Piſtance. Let your Garniining be 
a Rim, and, on the out- ſide, Slices of Bacon, and a little 
Cabbage between each Slice, and ſo ſerve it up. 
7. To make Banbury Cakes. | 

TAKE half a Peck of fine Flour, three Pound of 
Currants, a Pound of Butter, a Quarter of a Pound of 
Sugar, a Quarter of an Ounce of Cloves and Mace, and 
three Quarters of a Pint of Ale-Yealſt, and a little Roſe- 
water: Then boil as much Milk as will ſerve to knead 
it, and when it is almoſt cold, put in as much Canary 
as will thicken it; then work it all together at the 
Fire, pulling it in Pieces two or three times, beforg 


you make it up. 
8. The Counteſs of Rutland's Banbury Cake. : 
TAKE half a Peck of fine Flour, a Pound of Butter, i 
Nutmegs, Cinnamon ſifted, and large Mace, of each } 
half an Ounce, five Eggs, leaving out two of the Whites, 
and half a Pint of Ale-Yeaſt: Beat the Eggs well, 
ftrain them with the Yeaſt, and a little warm Water p1 
into the Flour, then ſtir them together, break the But- a 
ter in Pieces. Make the Water, you knead the Flour ar 
with, ſcalding hot, and lay it to riſe for a Quarter of an 
an Hour in a warm Cloth. Then mix in five Pound th 
of Currants well dry'd, and a little beaten Sugar, with of 
a little Amber-greeſe and Musk diſſolved in Roſe- it, 
water. Break your Paſte in little Pieces, and lay a as 
Layer of Paſte in a Layer of Currants, till you have Po 
put all in; then mingle them very well together. Take ter 
out a Piece of the Paſte, as it has riſen in- the warm Cit 


Cloth, befoce the Currants are put in, to lie at the put 
Bottom and the Top of the Cake, which mu, o Put 
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rolled very thin, and wetted with Roſe-water; cloſe 
the Covering of them well together, and prick the 
Top and Sides with a long Pin, when the Cake is 
ready to be ſet in the Oven, cut it in the midſt of the 


Sight round about, with a Knife an Inch deep; then 


ſet ir into the Oven. 
9. To make a Plum Cake. 

TAKE half a Peck of fine Flour dry'd in an Oven 
take a Pound of Butter, melt it ſoftly in a Quart of 
Cream, beat eighteen Eggs, keeping out ſix of the 
Whites; put to them a little Sack, a little Roſe-wa» 
ter, a Pint of new Ale, mix all the Liquors together, 
and ftrain them; take a Pound of Raiſins of the Sun 
ſtoned and ſhred, ſix Pound of Currants, waſh, pick and 
plump them before the Fire; then take a Pound of 
Sugar, an Ounce of Mace, half an Ounce of Cinna- 
mon, two Nutmegs, a few Cloves; pownd all theſe 
Spices together and ſift them; add allo a quarter of an 
Ounce of beaten Ginger, and a little Salt; then mix 
all theſe together, and cover it with a Cloth, and let 
it ſtand before the Fire for a quarter of an Hour, 
and then put it in your Hoop to bake. You may put 
in a Pound of Orange and Lemon-peel, and what Suet 
you pleaſe; when it is bak'd, you may ice it. 

10. To make an extraordinary Plum Cake. 

TAKE five Pound of Flour, two Pound of Butter, 
put the Butter into the Flour, five Pound of Currants, 
a large Nutmeg, three quarters of an Ounce of Macs, 
and a quarter of an Ounce of Cloves, finely grated 
and beat; take three quarters gf a Pound of Sugar, 
twelve Eggs, leaving out three Whites, put in a Pint 
of Ale-Yeaſt; then warm as much Cream as will wet 
it, and pour ſome Sack to your Cream, and make it 
as thick as Batter; then pownd three quarters o. a 
Pound of Almonds, with Sack and Orange Flower-wa- 
ter, beat them but groſly; add a Pound of canuy'd 
Citron, Orange and Lemon-peel, mix'd all rov<cher; 
put a little Paſte at the Bottom of your Hoop, and 


put it in. 
11. To 


4 * 
* 


A 
11. To make Oxford Cake. 

Dxy half a Peck of Flour, put to it a good Spoon- 
ful of Salt well beaten, with half a quarter of an 
Ounce of Cloves and Mace, a quarter of an Ounce of 
Nutmegs, and half an Ounce of Cinnamon; ſiſt your 
Salt and Spice, and mix it with your Flour, adding three 

uarters of a Pound of Sugar; then work a Pound and 
half of Butter into your Flower very well, it will take up 
three Hours working; then put in a Quart of Cream, 
a Pint of Ale-Yeaſt, a quarter of a Pint of Canary, 
and three Grains of Ambergreeſe, diſſolv'd in the 
Yolks of eight, and Whites of four Eggs, and a quarter 
of a Pint of Roſe-water ; mingle all theſe — with 
the Flour, and knead them well together. Lay your 
Paſte by the Fire ſor ſome time; then put in a Pound 
of Raſüns of the Sun ſtoned and minc'd, three Pound 
of Currants; make up your Cake and bake it in a gen- 
tle Oven, let it ſtand for three Hours; when it is 
baked, froſt it over with Roſe-water, and the White 
of an Egg beaten together, ſtrew fe Sugar over it, 
and put it into the Oren again to ice. 

12. To make Portugal Cakee. 

TAKE two Pound of new Butter, twelve Eggs, leav- 
ing out four Whites, work them together with your 
Hand, till the Eggs are thoroughly mix d with the 
Butter; add ro this two Pound of fiited loaf Sugar, 
two Pound of fine Flour dry'd, a Pound of Currants 
and ſome beaten Mace; mix all together, butter your 


Pans, fill them and bake them in an Oven ſo mode- 


rately hot, that it will not colour a white Sheet of 
Paper. "a 
13. To make a good Sted Cake. 

TARE a quarter of a Peck of tine Flour, and dry 
it before the Fire, mix it with three quarters of a 
Pound of Sugar, pownd a quarter of a Pound of Al- 
monds, pour in two Spoonfuls of Orange-water, to 
keep them from oiling 2s you beat them; when they 
are beaten, mix them with the Flour and Sugar; then 
take a Pound and half of Butter, and rub in one : 
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dry, and melt the other in a Pint of Cream; then take 
half a Pint of Sack, and put to it half a Pint of Ale- 
Yeaſt, and ſet it before the Fire to make it riſe; let 
your Butter and Cream juſt melt over a gentle Fire, 
and let it grow cool; then make a Hole in the mid- 
dle of the Flour, and pour in your Sack and Yeaſt, 
Cream and Butter; then take nine Eggs, leave out 
four of the Whites, beat and ftram them, and mix 
then well with the reſt, and ſet it to the Fire to riſe 
then put in a Pound and half of ſmooth Carraways, 
cut half a Pbund of Citron, Lemon and Orange-peel, 
candy'd into long Bits, and ſtrew it in the middle of 
your Cake: You may add more Sweet-breads if you 
pleaſe; then put it in your Hoop and bake it, and ice 
it if you will. 
14. Another Way to make a Seed Cakc: 
TAKE three Pound of dry'd Flour, two Pound of 


Butter, work the Butter very well into two Pound of 


the Flour ; take fourteen Eggs, and ſix Spoonfuls of 
Roſe-water, half a Pint of Sack, and eighteen Spoon- 
fuls of Ale-Yeaſt; mix the Liquors all together, and 
ſtrain them into the remaining Pound of Flour : It will 
be like Batter, and you muſt beat it well together, and 
ſet it before, the Fire to riſe, and when it is riſen well, 
pour it into the Flour that is mix'd with the Butter; 
put in four Ounces of Sugar and a little Salt, and 
work it well with your Hands; then put in two Pound 
of Carraway Comfits, put it into a Hoop and bake it; 
a little Time bakes it, and you may try with a Knife, 
when 1t is enough. 
15. To make Sugar Cakes. 

TAKE two Pound of fine Sugar, five Quarts of Flour, 
three Pound of Butter work'd in Roſe-water, eight 
Spoonfuls of Cream, eight Yolks of Eggs; mingle theſe 
all together, and work them till it become a Paſte, make 
it into thin Cakes, and bake them upon Plates. 

16. Iting fo2 Cake. 

WHie the Whites of five Eggs up to a Froth 

then put in a pound of ſifted dquble-refin'd Sugar; 


put 
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* 11. To make Oxford Cake. | 
Dxy half a Peck of Flour, put to it a good Spoon- 
ful of Salt well beaten, with half a quarter of an 
Ounce of Cloves and Mace, a quarter of an Ounce of 
Nutmegs, and half an Ounce of Cinnamon; fift your 
Sake and Spice, and mix it with your Flour, adding three 
quarters of a Pound of Sugar; then work a Pound and 
half of Butter into your Flower very well, it will take up 
three Hours working; then put in a Quart of Cream, 
a Pint of Ale-Yeaſt, a quarter of a Pint of Canary, 
and three Grains of Ambergreeſe, diſſolv'd in the 
Yolks of eight, and Whites of tour Eggs, and a quarter 
of a Pint of Role-water ; mingle all theſe wel with 
the Flour, and knead them well together. Lay your 
Paſte by the Fire for ſome time; then put in a Pound 


of Raſfiins of the Sun ſtoned and minc'd, three Pound 


of Currants; make up your Cake and bake it in a gen- 
tle Oven, let it ſtand for three Hours; when it is 
baked, froſt it over with Roſe-water, and the White 
of an Egg beaten together, ſtrew fine Sugar over it, 
and put it into the Oven again to ice. 

12. To make Portugal Cakee. 

TAKE two Pound of new Butter, twelve Eggs, leay- 
ing out four Whites, work them together with your 
Hand, till the Eggs are thoroughly mix d with the 
Butter; add to this two Pound of ſifted loaf Sugar, 
two Pound of fine Flour dry'd, a Pound of Currants 
and ſome beaten Mace; mix all together, butter your 
Pans, fill them and bake them in an Oven ſo mode- 
rately hot, that it will not colour a white Sheet of 
Paper. . 

13. To make a good Seed Cake. 

TARE a quarter of a Peck of fine Flour, and dry 
it before the Fire, mix it with three quarters of a 
Pound of Sugar, pownd a quarter of a Pound of Al- 
monds, pour in two Spoonfuls of Orange-water, to 
keep them from oiling 2s you beat them; when they 
are beaten, mix them with the Flour and Sugar; then 
take a Pound and half of Butter, and rub in one ; 
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dry, and melt the other in a Pint of Cream; then take 
half a Pint of Sack, and put to it half a Pint of Ale- 
Yeaft, and ſet it before the Fire to make it riſe ; let 
your Butter and Cream juſt melt over a gentle Fire, 
and let it grow cool; then make a Hole in the mid- 
dle of the Flour, and pour in your Sack and. Yeaſt, 
Cream and Butter; then take nine Eggs, leave out 
four of the Whites, beat and ftram them, and mix 
then well with the reſt, and ſet it to the Fire to riſe ; 
then put in a Pound and half of ſmooth Carraways, 
cut half a Pbund of Citron, Lemon and Orange-peel, 
candy'd into long Bits, and ſtrew it in the middle of 
your Cake: You may add more Sweet-breads if you 
pleaſe; then put it in your Hoop and bake it, and ice 
it if you will. | 
14. Another Way to make a Seed Cakc: 

TAKE three Pound of dry'd Flour, two Pound of 
Butter, work the Butter, very well into two Pound of 
the Flour ; take fourteen Eggs, and fix Spoonfuls of 
Roſe-water, half a Pint of Sack, and eighteen Spoon- 
fuls of Ale-Yeaſt; mix the Liquors all together, and 
ſtrain them into the remaining Pound of Flour : It will 
be like Batter, and you muſt beat it well together, and 
ſet it before, the Fire to riſe, and when it is riſen well, 
pour it into the Flour that is mix'd with the Butter; 
put in four Ounces of Sugar and a little Salt, and 
work it well with your Hands; then put in two Pound 
of Carraway Comfits, put it into a Hoop and bake it; 
a little Time bakes it, and yod may try with a Knife, 
when it is enough. 

15. To make Sugar Cakes. | 

Taker two Pound of fine Sugar, five Quarts of Flour, 
three Pound of Butter work'd in Roſe-water, eight 
Spoonſuls of Cream, eight Yolks of Eggs; mingle theſe 
all together, and work them till it become a Paſte, make 
it into thin Cakes, and bake them upon Plates. 

16. Iting fo2 Cake. 

WHie the Whites of five Eggs up to a Froth 

then put in a pound of ſifted dquble-refin'd Sugar; 


put 
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put in three Spoonfuls of Orange-water, and a Grain 
of Ambergreeſe; whip theſe all the while the Cake 
ſtands in the Oven; and when it is drawn, ice it, but 


ſet it not in again. 1 
17. To make a Paſty of Calves Brains. 


CLEANSE the Brains well, ſcald them; then blanch 


tops of Aſparagus, with a little Butter and Parſley in a 
Sauce-pan, let them ſtand till they are cold, then put 
them with the Brains into the Paſties; add the Volks 
of half a dozen hard Eggs, and ſome forc'd Meat, the 
D irettions for which you will ſee in Letter F; ſet them 
into the Oven; when they are baked, ſqueeze in the 
Juice of a Lemon, pour in ſome drawn Butter, and 
Gravy, and ſerve them up. 
18. To fricaſſy a Calf's Chaldꝛon. 

TAKE a Calf s Chaldron parboil'd; and, when it is 
cold, cut it into little Pieces, about the bigneſs of Wal- 
nuts. Seaſon them with Salt, Pepper, Nutmeg, Cloves, 
Mace, an Onion, Tarragon and Parſley ſhred ſmall; 


then fry it with a Ladleful of ſtrong Broth and ſweet 
Butter: Then make a Sauce with Mutton-Gravy, 


the Juice of Orange and Lemon, the Yolks of Eggs, 
and iome grated Nutmeg. Put theſe into the Frying- 
pan to your Chaldron, give it two or three Toſſes, then 
diſh it and ſerve it up. | 
19. To make a Calf's Chaldzon Pudding. 
PARBOIL your Chaldron, ſet it by till it is cold, 
then mince it ſmall, with half a Pound of Beef-Suet, 
or Marrow; feaſon it with Salt, Nutmeg, Cloves, 
and Mace, beaten and mixed with Thyme, Parſley, 
an Onion, and a Piece of Lemon ſhred ſmall; add a 
little Cream, and the Yolks of four or five Eggs: 
Waſh and cleanſe the great Gut of a Sheep very well, 
and lay it in Salt and White-wine half a Day, put 
your Mince-meat and Seaſoning into the Gut, and 
boil it. 
20. To make a Calf's Chaldꝛon Ppe. 
LET your Chaldron be firſt boil'd, then minc'd 
tmall with Marrow, and ſeaſoned with Pepper, Salt, 
fy Nutmeg, 
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Nutmeg, Cloves, and Mace; put in a little Verjuice, - 
ſome Currants, grated Bread, and a little Sugar, mix 
all theſe well together, put in a little Lemon-peel ſhred 
ſmall, then fill your Pye. 

21. To dreſs Calves Feet. 

Borir four Calves Feet, a bit of Beef, a Bit of 
Veal, and the Bottom of a white Loaf, put in Salt, 
three or four Blades of Mace, and a Nutmeg ſlic'd; 
after you have ſtrain'd the Broth from the Bones and 
Skins, have ſome Rice ready boil'd to ftir in it ; put 
5 boil'd Chicken in the middle, and Sippets in the 

lih, | 


25. To roaſt Calves Feet. 

Boir your Calves Feet very tender, blanch them, 
ſet them by till they are cold; then lard them thick 
with ſmall Lardons of Bacon, then put them on a ſmall 
Spit, and roaſt them; then make a Sauce of Butter, 
Vinegar, and ſome Cinnamon beaten up thick, pour it 
on your Feet, and ſerve them up. | 

23. Calves Feet Pye. 

Boir Calves Feet very tender, flit them, and take 
out the Bones; having ra's'd your Pye, lay in a 
Layer of Butter, then a Layer of Calves Feet, then 
a Layer of Railins in the Sun ſtoned and ſhred; then 
another Layer of Feet, then a Layer of Raiſins, as 
before ; then take Currants, Citron, Lemon and Orange- 
Peel ſliced, ſome Mace, Nutmegs, and Cloves beaten, 
a little Salt, and a little fine Sugar; mix theſe all 
together, and lay a Layer of Feet, and theſe till you 
have fill d the Pye; then put in the Yolks of half a 
dozen-F.ggs boil'd hard, and cut in Pieces, and ſtrew 
them on the Top with a thin Layer of Butter, and 
bake it. | 

21. A Calves Foot Pudding. 

TAKE a couple of Calves Feet, boil them tender, 
ſer them by 'till they are cold, then mince the Meat 
very mall; cut a Penny white Loaf into Slices, ſcald 
a Pint of Cream, ſhred about fix Ounces of Becef- 
Suct very ſme; beat the Whites of two, and 9 
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of five Eggs very well, add a Handful of Currants, 
Salt, Sugar, and Nutmeg; then take a Caul of a Breaſt 
of Veal, and fold it like a Sheet of Paper, leaving one 
End open ; fill the Caul with the Pudding, putting in 
a good Quantity of Marrow with it ; then ſew it up in 
a Cloth, and boil it for about two Hours: When it is 
boil'd, lay it on Sippets with Butter, Sugar, and Ver- 
juice, or Sack, (inſtead of Verjuice,) ſtick it with Orange 
and Citron Peel, and blanch'd Almonds. 
25. To dreſs a Calf's Head. 

LET the Head be boil'd 'till the Tongue will peel; 
then cut one half of the Head into Pieces about the 
bigneſs of Oyſters ; take out the Brains, and {et them 
by; then ſtew the cut Pieces in ſtrong Gravy, with 
a quarter of a Pint or more of Claret; put in a little 
Lemon Peel, a Piece of Onion and Nutmeg ſlic'd, 
and a handful of ſweet Herbs. Stew all theſe toge- 
ther till they are tender. Then take the other half 
of the Head, flaſh it a- croſs with your Knife, lard it 
with Bacon, and waſh it over with the Yolks of Eggs; 
ſtrew over it grated Bread, ſweet Herbs, and a little 
Lemon-Peel ; broil it well over a Wood-coal or Char- 
coal Fire, and, when it is enough, put it in the mid- 
dle of a Diſh; then cut your ſtew'd Meat, and put 
it into the Stew-pan, with a Pint of ſtrong Gravy 
with three Anchovies, a good quantity of Muſhrooms, 
a few Capers, and a pretty deal of Butter, and a Quart 
of large Oyſters; let them be ſtew'd in their own Li- 
quor with a Blade of Mace, and keep out the largeſt 
of them to fry, and ſhred a few of the ſmalleſt; then 
beat the Yolks of Eggs and Flour, and dip them in, 
and fry them in Hog's Lard; cut the Tongue into 
round Pieces, and make little Cakes of the Brains, and 
dip them in the Eggs, and fry them ; then pour the 
ſtew'd Meat into the Diſh about the half of the Head, 
and lay the Tongue, Erains, and Oyſters fry'd with lit- 
tle Bits of criſp d Bacon, Sauſages or forc'd Meat Balls 
about the Meat. Garnith with Barberries, and Horſe- 
radiſh, and ſerve it up. 
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26. To hach a Calf's Yead, 

Bolt a Calf's Head, till it is almoſt fit to be ea- 
ten; then take it up, and cut it into thin Slices; then 
take a Pint of good Gravy, or ſtrong Broth, and half 
a Pint of White-wine ; put into it half a Nutmeg gra- 
ted, a little Mace, two Anchovies, and an Onion ſtuck 
with Cloves; let it boil a quarter of an Hour, and 
then ſtrain it, and then boil it up again: When it 
boils, put in the Meat, and ſome Salt, and Lemon- 
Peel ſhred fine; let it ſtew a little, and, if you pleaſe, 
add Sweet-breads to it: Make forc'd Meat Balls of 
Veal; mix the Brains with the Yolks of Eggs, and 
fry them to lay for Garniſh, Juſt when you are ready 
to ſerve it up, ſhake in a Bit of Butter. 

27. To roaf a Calf's Head with Oyſters. 
DiVvI DE your Calf's Head as cuſtomary to boil, 
take out the Brain and Tongue, parboil them, blanch 
the Tongue, and mince them with a little Sage, Beef- 
Suet, or Marrow, anda few Oyſters; then add to theſe 
the Yolks of tour or five Eggs beaten, Salt, Pepper, 
Ginger, Nutmeg, and grated Bread. Parboil your Head, 
dry it with a Cloth, and fill the Scull and Mouth with 
theſe Ingredients, then ſtuff it with Oyſters, and ſpit 
itz as 1t roaits, preſerve the Gravy, put to it ſome 
White-wine, a little Nutmeg, a few Oyſters, and ſweet 
Herbs minc d; ſet theſe over a Chafing-Diſh of Coals, 
put in ſome Butter, and the Juice of Lemon, with a 
little Salt; beat it up thick, diſh your Head. pour on 
the Sauce, and ſerve 1t up. | 

28. To ſouce a Calf's Head. | 

FirsT ſcald your Calf's Head, take out the Bones, 
then lay it in Water to ſoak, ſeven or eight Hours, chang- 
ing the Water twice in that time, dry it with a Cloth, 
and ſeaſon it with Salt, and bruiſed Garlick; then roll 
it up into a Collar, and bind it up very cloſe, and boil 
it in White-wine, Water, and Salt; when it is boil'd, 
put your Liquor in a Pan, put in your Head, keep it 
tor Uſe; ſerve it up, either in the Collar, or in Slices, 
with Oil, Vinegar, and Pepper. 

29. To 
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29. To candy any ſo2t of Flowers. 

Taxk the beſt triple-refin'd Sugar, break it into 
Lumps, and dip it Piece by Piece in Water; put them 
into a Veſſel ot Silver, and melt them over the Fire 
when it juſt boils, ſtrain it and ſet it on the Fire a- 
gain, and let it - boil 'till it draws in Hairs, which 
you may perceive by holding up your Spoon; then put 
> , : 
in your Flowers and ſet them in Cups or Glaſſes, and 
when it is of a hard Candy, break it in Lumps, and 
lay it as high as you nel, dry it in a Stove or in 
the Sun, and it will look like Sugar- candy. 

30. To dreſs a Capon a la Braiſe. 

LET your Capon be truſs'd for boiling; then lard 
it with large Lardons, well ſeaſon'd; then lay Bards 
of Bacon, all over the Bottom of a Stew-pan, and over 
them Slices of Beef and Veal, ſeaſon' d with Salt, Pep- 

r, and Onions, Carots, Parinips, Swcet-herbs, Spices, 
and Slices of Lemon; then put in the Capon, and put 
the ſame Scaſoning over, as you did under it; ſee that 
it does not burn, and, if there. be not Liquor enough 
in the Stew-pan, you may moiſten 1t with a little ſtrong 
Broth, or with Gravy ; then make a Ragoo of Fat, 
Livers, Veal Sweet-breads, Muſhrooms, Truffles, 
Aſparagus-tops, or Artichoke-bottoms, toſs'd up in 
melted Bacon, and moiſtened with Gravy; then take 
off all the Fat, and thicken it with a Cullis of Veal 
and Ham; then take up your Capon, and let it drain, 
put it in your Diſh, and pour your Ragoo upon it, and 
{erve 1t up. | 
27. To boil a Capon. | 

Draw your Capon, take out the Fat of the Leaf 
clean, waſh it, and fill the Belly with Oyſters; in the 
mean time, cut a Neck of Mutton in Pieces, boil it, 
and ſcum it well, put in your Capon, and, when it boils, 
{cum it again; ſec that you have no more Broth than 
will juſt cover the Meat; then put in about a Pint of 
White-wine, whole Pepper, Cloves, and Mace; then 
ſtrip three Anchovies from the Bones, waſh them, and 


put them in a quarter of an Hour before it is enough; 
you 
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you may alſo put in Parſley, and ſweet Herbs. When 
it is enough, put Sippets in the Diſh, take the Oyſters 
out of the Capon, lay them in the Broth, and the 
Capon in the Middle, ſqueeze into it an Orange or Le- 
mon, and ſerve it up. 
32. A Capitolade of 5 Conn aſter the Italian 
| aſhion, | 

Boir, Rice in Mutton-broth till it be very thick, 
and put to it ſome Salt and Sugar. Then boil Bolo- 
nia Sauſages very tender, mince them very ſmall, add 
ſome grated Cheeſe, Sugar, and Cinnamon mingled to- 
gether. Then your Capon being boil'd or roaſted, cut 
it up, and lay it in a Dith with ſome of the Rice, ftrew 
on Sauſages and Cinnamon, grated Cheeſe, and Sugar, 
and lap on the Yolks of raw Fggs; thus make two or 
three Layings; lay ſome Eggs and Butter, or Marrow 
on the Top of all, and ſet it over a chafing Diſh of 
Coals, or in a warm Oven. 

33. Todreſs a Capon with Tray-Fith. 

Your Capon muſt firſt be ftew'd A la Braiſe; then 
make a Ragoo of Muſhrooms, Truffles, and the Tails 
of Cray-fiſh; tols it up with a little melted Bacon, 
moiſten with a good Veal-gravy, and thicken it with a 
Cullis of Cray-fiſh; then take up your Capon, let it 
daain, theu- put it in a Diſh, and pour your Ragoo over 
it, and ſerve it up. 
Lou muſt be fore, that you let not your Ragoo boil 
after you have put in your Cray-fiſh Cullis, for if you 
do, it will turn; therefore only keep it over hot Em- 
bers. 3 
You may alſo uſe to this, at other Times, a Ragoo of 
young Onions or Cucumbers, Celery or Succory; of 
the making of which Ragoos, you will find in the Ar- 
ticles for Ducks. 


34. A Crayfiſh-cullis. : 
TAKE a roaſted Capon, and pownd it very well in 2 
Mortar, put itinto a Stew-pan, toſs up ſome Cruſts of 
Bread in melted Bacon, and, when they become very 
brown, put to them ſome 7 Cives, 3 
3 an 
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and Baſil all ſhred very ſmall ; mix all theſe with your 


pownded Capon, and make an end of dreſſing them 
over the Furnace: Put in ftrong Broth, and ſtrain 
It. | 
35. To roaſt a Capon with ſweet Verbs. 
WHEN you have daawn your Capon, put your Fin- 
ger between the Skin and Fleſh to looſen it, take grated 
Bacon, the Quantity of two Eggs, and add to it one 


" Truffle, one Muſhroom, a little Parſley, garden Baſil. 


and Cives, all ſhred fine; ſeaſon theſe with Salt, Pep- 


per and Spices; mix theſe well, and put them between 


the Skin and Fleſh of your Capon, and ſew up the 
End; then bard the Capon with Slices of Veal and 
Ham, putting a little ſweet Herbs, Salt and Pepper 
between ; then wrap it up in Sheets of Paper, and put 
it on the Spit and roaſt it. Againſt it is roaſted, make 
a Ragoo of Veal ſweet Breads, fat Livers, Muſh- 
rooms, Truffles, Morils, Artichoke-bottoms, Aſpara- 
gus-tops in their Seaſon, which you toſs up with a lit- 
tle melted Bacon, and ſtrengthen with a good Gravy ; 
take off the Fat, and thicken it with a Cullis of Veal 
and Ham, put your Capon in Diſh, pour on your Ra- 
goo, and ſerve it up. After the ſame Manner you 
may drels. Chickens, Ducks, Pheaſants, Partridges or 
Pidgeons. 


36. Todreſs a Capon with Oyſtere. 
FIRST dreſs your Capon A la Braiſe; then ſet ſome 
Muſhrooms and Truffles a ſimmering in Veal-gravy 
over a Stove, and thicken it with a Cullis of Veal and 
Ham ; then give your Oyſters two or three Turns in 
their own Liquor over the Fire, to blanch them, but 
do not let them boil; take them off, clean them well, 
and put them into the Ragoo you have prepar'd, ſet it 
over the Fire to heat, but do not let it boil ; take up 
your Capon, let it drain, then lay it in your Diſh, pour 
on your Kagoo, and ſerve it warm, 
37. To roaſt a Capon with Oyſters and Cheſynts. 
BoiL a dozen large Cheſnu s till they are ſoſt, 
then peel chem and put them into Claret-Wine warm 6 
| _ 
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and as many large Oyſters parboi'd, ſpit the Capon, 
| put theſe into the Belly of it, and ſtop them in with 


utter, roaſt it at a quick Fire, baſte it with ſweet 
Butter, and, when it begins to drip, preſerve the Gra- 
vy; then take half a Pint of Claret, put into it fifteen 
or twenty boil'd Cheſnuts, as many large Oyſters, a 
Piece of freſh Butter, a little groſs Pepper, ſtew all theſe 
together till half be ſtew'd away; when your Capon is 
ready, put the Gravy into the Sauce, bread up the 
Capon, and diſh on the Sauce. 

38. A Capon larded with Lemons, 

LET your Capon be firſt ſcalded, then take a little 
Duſt of Oatmeal to make it look white; then take a 
Pint of Mutton-broth, a Bunch of ſweet Herbs, two 
or three Dates cut long-ways, ſome Currants parboil'd, 
a little whole Pepper, a Blade of Mace, and a Nut- 
meg; thicken it with Almonds, ſeaſon with Sugar, Ver- 
juice, and a little Butter; then take up the Capon, and 
lardit with thick Lardons of Bacon and preſery'd Le- 
mon, boil it; then put it in a deep Diſh, and pour the 
Broth upon it, garnith it with preſerv'd Barberries and 


Sippets. | | 
39. To dreſs a Capon with Prag. | 
TAKE a fat Piece of Beef, boil it with a Capon, a 
Piece of Bacon, and a little Salt, and, when the Capon 
is almoſt boil'd, take it out, and bruiſe ſome Peas, and 


. put them a boiling in the Broth; then take up your 


f, put in your Capon again; when all is enough, 
take up your Peas, ſtrain them, and put them into a 
Sauce-pan to boil by themſelves, diſh your Capon, pour 
your ſtrain'd Peas over it, and ſerve it. 


| 40. To fricaſſee a Capon. 
Your Capon muſt be firſt, either boiled or roaſted, 


and cut up, and the Pinions muſt be taken from the 
Wings, and the Brawn from the Joints. Being thus 


carv'd to lie orderly in the Pan, take the Volks of 
hve Eggs, ſome minc'd Thyme, and ſlic'd Nutmeg, 
mingle them well, and put them into the Pan, with 
clarify'd Butter half hot, and fry them till they are 

H 2 yellow, 


bd 


CA 
yellow, then turn them; then put the Volks of three 
Eggs, an Onion cut in Quarters, Anchovies, and a lit- 
tle grated Nutmeg into ſome White- wine, ſtrong Broth 
or Gravy ; then pour out what Liquor is in your Pan, 
and put to it a Ladleful of Butter; put this Layer in- 
to your Pan, and keep it continually thaking over a ſlow 
Fire, till it grows thick (if it grow too thick, it may 
be thinn'd with White-wine); then put your Fowl in- 
to a Diſh, pour in your Sauce, garmſh it with Slices 
of Lemon, and hard Yolks of Eggs chopp'd ſmall, and 
ſerve it up. 
41. To make a Capon-paſty. 

Roast your Capon, let it be cold, take the Fleſh 
from the Bones and flice it, but keep the Thighs and 
Pinions whole. Add to the Fleſh of the Capon three 
Pair of Lamb-Stones, four fweet Breads, and half a 
Pint of Oyſters; ſeaſon them with Salt, Cloves, Nut- 
meg and Mace, ſweet Marjoram, Penny-royal and 
Thyme minced ; lay a Sheet of Paſte in your Paſty- pan, 
and lay the Thighs and Pinions on the Bottom, and 
ſtrew a minc'd Onion upon them; then lay on the Fleſh 
of your Capon, and the ſweet Breads and Lambs Stones 
upon that, and the Oyſters cut in Halves; and over 
theſe lay a Handful of Cheſnuts boil'd and blanch'd 
and put Butter upon them, cloſe up your Pan and bake 
it; then put in Gravy, ſtrong Broth, drawn Butter, An- 
chovies diffoly*d, and ſome grated Nutmeg, garnith it 
with Slices of Lemon, and ſerve it up. After the ſame 
Manner you may bake a Turkey. | 

| 42. To make a Capon-Pudding. 

Roast a Capon, take out the Meat of the Breaſt, 
mince it {mall, then cut Hogs Feet very thin, put theſe 
into a Sauce-pan, with a Couple of roafted Onions; 
then pownd them in a Mortar, with ſweet Herbs and 
ſhred Parſley, ſeaſon'd with the uſual Spices, and mix'd 
with the Whites of two or three Eggs beaten. Beat 
up the Yolks of twelve Eggs in a Quart of Milk, 
boil it to a Cream; then mix all together, and give it 


a Warm over the Fire. Put theſe into Guts, as you 
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do Marrow-puddings: Blanch them off in Water and 
Milk with Slices of Onions; when you uſe-them, dawb 
a Sheet of Paper with Fogs-Lard, lay it on a Gridiron, 
broil your Puddings on it, over a gentle Fire, and ſerye 
them. 

43. To make a Capon-Pye, | 

PARBOIL a Capon, and lard it with large Lardons, 

ſealon'd with Salt, Pepper, Spices, fweet Herbs, Ciyes 
and Parſley minc'd. Pownd the Liver in a Mortar 
with Truffles, Cives and Parſley, ſeaſon'd with Salt, 
Pepper, Spices and ſweet Herbs; pownd all well to- 
gether, and farce the Body of the Capon with it. Lay 
a Paper at the Bottom of your Pye, let the Cruſt be 
pretty thick; lay pownded Bacon in the Bottom of the 
Pye, ſeaſon' d with Salt, Pepper, Spices and ſavoury 
Herbs; then lay in your Capon, and ſeaſon it over as 


. you did under, and lay on them Slices of Veal, and on 


them thin Slices of Bacon, with ſome ſweet Butter; 
then cloſe up your Pye, and let it ſtand in the Oven 
two or three Hours. While it is baking, make a Ragoo 
as follows; peel and waſh Truffles, cut them in Pieces, 
put them into a Sauce- pan; put to them a little Veal- 
gravy, and let them ſtew over a gentle Fire; when 
they have ſtew'd enough, put in ſome Cullis of Veal 


and Ham, and a little Eſſence of Ham to thicken it, 


When the Pye is bak'd, pull the Paper off the Bot- 
tom, cut up the Lid, take out the Bacon and Veal, 
skim off all the Fat, pour in the Ragoo of Truffles, 
and ſerve it up for a firſt Courſe. It may alſo be ſerv'd 
up with a Ragoo, either of Cray-fiſh or Oyſters, inſtead 
of Truffles. 

44. To ſouce a Capon. 

TAKE a full-bodied Capon, prepare him as for the 
Spit, then lay it in Soak four Hours with a Knuckle 
of Veal well jointed; then boil thera with a Gallon of 
Water, ſcum it well, put in five or ſix Blades of Mace, 
two or three Races of ſlic'd Ginger, three Fennel and 
three Parſley-roots: When the Capon is boil'd, take it 


up, and put to your ſouc'd Broth a Quart of White- 
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wine, boil it till it is a Jelly; then put it into an earthen 
Pan, and put your Capon into it, with three Lemons 
ſlic d; then cover it cloſe for Uſe. When you ſerve 
it, garniſh with Barberries, Slices of Lemons, Nutmeg, 
Mace, and ſome of the Jelly. 

45. To dreſs Cardoone. 

Pick them, cut them in Pieces, and waſh them; 
then blanch them in Water with a little Salt, Slices of 
Lemon, Beet-Suet, and Bards of Bacon ; drain them, 
and put them into a Stew-pan, with good Gravy, ſome 
Marrow cut ſmall, a Bunch of ſweet Herbs, and a lit- 
tle grated Cheeſe; then ſeaſon and ſtew them: When 
they are tender, take off the Fat, brown them with a 
hot Fire-ſhovel, put a little Vinegar or Verjuice to 
them, and ſerve them up hot in Plates or little Diſhes. 

46. To make a Ragoo of Cardoons, 

HAVING pick'd and clean'd your Cardoons, boil 
them in a large Pot half full of White-wine, with a 
Lump of Butter work'd up with a little Flour, Salt, 
an Onion ſtuck with Cloves, and two or three Slices of 
fat Bacon, but do not put in the Cardoons till the Wa- 
ter boils; when they are ſomething more than half boil'd, 
take them up, and let them drain, then ſet them a ſim- 
mering in a Sauce-pan over a gentle Fire, with ſome 
thin Cullis of Veal and Ham; when they are enough, 
ſet them over a Fire, and when the Cullis is pretty 
well boil'd away, put in a Bit of Butter as big as a Wal- 
nut, work'd up with a little Flour, and keep it moving 
till the Butter is melted. 

6 47. To boil a Carp. 

SCALE it, gut it and fave the Blood in Claret, then 
boil it in a good reliſh'd Liquor half an Hour, make 
Sauce with the Blood, Claret, and good ſtrong Gravy, 
three or four Anchovies, a whole Onion, Shalots ſhred, 
a little whole Pepper, a Blade of Mace, a Nutmeg 
quartered, Jet all theſe ſtew together z then melt the 
Butter, thicken it, let your Fiſh be well drain'd, put 
to the Sauce and add ſome Juice of Lemon. | 
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48. To broil a Carp. 

WEN your Carp is prepar'd, rub it over with mel- 
ted Butter, and ſtrew it with Salt, then lay it on the 
Gridiron: In the mean Time prepare a Sauce of drawn 
Butter, Anchovies, Capers, V inegar and ſlic d Lemon, 
ſeaſon'd with Pepper, Salt, and Nutmeg. 

| You may alſo ſerve it with a Sauce made of freſh 
Butter, Pepper, Salt, Parſley. and Cives ſhred ſmall, and 
Fiſh-broth; or a thin Puree: Tofs up all theſe in a Stew- 
pan, put your Carp into it, and ſerve it up with Juice 
of Orange. 

49. To make a Bisk or Yottage of Carpe. 

PROVIDE a dozen of ſmall Carps and one large one, 
draw them, take out the Milts, flay the ſmall Carps, 
cut off their Heads, take out their Tongues, pick the 
Fleſh from the Bones, put to it a dozen Jarge Oyſters, 
and the Yolks of three or four hard Eggs; ſeaſon with 
Salt, Cloves and Mace; math theſe all well together, 
and make it into a (tilk Paſte, with the Yolks of Eggs, 
roll the Paſte up in Balls, lay them in a Stew-pan, put 
to them the Tongues and Milts of your Carps, three 
or four Anchovies, and twenty or thirty large Oyſters, 
with about half a Pound of freſh Butter, a little 
White-wine, -a whole Cnion, and the Juice of one or 
two Lemons, and ſet them over à gentle Fire to ſtew. 
In the mean Time ſcald and draw your large Carp, 
lay it with the Heads of your other Carps in a deep 
Pan, pour to it ſo much White-wine Vinegar as will 
cover it, and be ſufficient to boil it in; ſeaſon it with 
Salt, Pepper, a Race of Cinger, whole Mace, an O- 
nion or two, and a Lemon ſhred put in allo a Bunch of 
ſweet Herbs, let your Carp lie in this for half an 
Hour. Put this Liquor, with the Seaſoning, into a 
Stew-pan, lay in your Carp, when it boils; let it ſtew 
gently, and after ſome Time pur in your Heads. When 
it is ſtew'd ghough, take it off and let it ſtand by in the 
Stew-panz then to dreſs your Bisk, ſet a large Silver 
Diſh over a Chafing-diſh, put in Sippets, and a Ladle- 


ful of Broth z then lay your Carp in the Myidle of the 
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Diſh, with the Heads of the other twelve Carps round 
it, and the Milts, Tongues and Oyſters; then pour 
in the Liquor in which the Balls, 'Tongues, Cc. were 
ſtew'd, and ſqueeze in the Juice of a Sevil Orange 
or Lemon: Garniſh with Slices of Orange or Le- 
mon, and pickl'd Barberries, and ſerve it up to Ta- 
ble. 
50. To dreſs a Carp au Court-Bouillon, 

WHEN the Carp is ſcal'd and drawn, pull out the 
Fins, put it in an earthen Pan, and throw ſome ſcalding 
hot Vinegar, and Salt upon it. Boil it in White-wine 
and Vinegar, with Butter, Pepper, Onion, Cloves and 
a Bay-leat; when it is boil'd, garniſh with Parſley, 
ſerve it up ina clean Napkin for the firft Courſe. 

51. A Carp in a demi Court-Bouillon. 

Cu r the Carp into four Quarters, leaving the Scales 
on; then boil it in Wine, a little Vinegar and Ver- 
juice, Salt, Pepper, Cloves, Nutmeg, Chibbols, Bay- 
leaves, burnt Butter and Orange- peel: Boil. the Broth 
till there is but a ſmall Quantity leſt; put in ſome Ca- 

ers, and, when you ſerve it, garniſh with Slices of 

mon. „ 
52, To make a Florendine ok Carps. 


TAKE the Yolks of half a dozen Eggs, and three 


Quarters of a Pound of Butter, and work them up in 
a Quarter of a Peck of Flour; dry it, add as much 
Water as will make it into a Paſte, make it up as near 
as you can in the Form of the Fiſh. Scale a Carp 
alive, ſcrape off the Slime, draw it, take away the Guts 
and Gall, ſcaſon it lightly with Salt, Pepper and Nut- 
meg, put the Milt into the Belly, lay it into the Pye; 
lay on it Dates fliced in Halves, Barberries, Raiſins, 
Orange and Lemon fliced and Butter, cloſe it up, bake 
it; when it is almoſt bak'd, liquor it with Butter, 
Claret, White-wiue, Verjuice and Sugar. Ice it over 
and ſerve it up hot. 
53. To fry a Carp. 
SCALE it, draw it, and lit it in two, ſtrew it over 
with Salt, and drudge it well with Flour ; then fry it 
in 
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in clarify'd Butter. When it is ſry'd you may either 
ſerve it up dry, to be eaten only with the Juice of Q- 
range z or you may make for it a Ragoo of the Milts 
of, Carps or other Fiſh, Muſhrooms and Artichoke- 
bottoms: Fry ſome thin Slices of Bread and put them 
into the Sauce; put in allo ſome Capers and ſliced Oni- 
ons, and boil them together. Put your Carp into the 
Bith, pour the Ragoo upon it, garniſh it with Slices of 
Lemon and fry'd Cruſts of Bread, and ſerve it up. 
54 To haſh a Carp. | | 

LET the Carp be ſcal'd, skinn'd and bon'd; hath the 
Fleſh; put it into a Sauce-pan, and dry it over the Fire 
till it grows white; then lay it on the Table; take 
Muſhrooms, Truffles, Cives and Parſley, ſhred them 
very ſmall, mix them together and put to it; ſet ſome 
frelh Butter in a Sauce-pan over a Stove, put a little 
Flour to it and make it brown; then put in your Haſh, 
ler it have two or three Turns ayer the Fire; ſeaſon 
it with Pepper, Salt, and a Slice of Lemon, moiſten 
with good Fiſh-broth, and thicken with three Spoon- 
fuls of a Cullis of Cray-fiſh or other Fiſh, then ſerve 
it hot for a firſt Courſe. 4" Ja 
© Afﬀeer the fame Manner are Haſhes made of Rabbets, 
Trouts, Salmon, and all white Fith. 45249 

" 55+ To marinate a Carp. | | 

SCRAPE, wafh, cleanſe and dry your Carp, ſplit it 
down the Back, flour it and fry it criſp in Sallet-oil 
then lay it in a deep Diſh; then put White-wine Vine- 
gar into a Pipkin, with Salt, Pepper, flic'd Ginger, Nut- 
meg, whole Cloyes and large Mace, with a Rundle of 
all Sorts of ſweet Herbs; boil all theſe together a little, 
and pour it on your Fiſh, then preſently cover it cloſe, 
for two Hours, then lay ſome Slices of Lemon on it, 
and keep them cloſe coyer'd for Uſe. 

56. To ſtew Carps a la Royale. 
 WasH them, gut them, lay them into a Marinade 
© Claret, Salt, Vinegar, whole Spice, whole Onions, 

mon- peel ſhred, and Horſe-radiſh ſcrap'd: Then ſet 
n iss gently oc three Quarters of an Your + 
en 
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then beat ſome Butter up in a Sauce-pan, with ſome of 


the Fiſh-broth, a Couple of Anchovies, Shrimps and 
Oyſters. Diſh your Carps on Sippets, pour this Sauce 
over them; garniſh the Diſh with the Milts, Slices of 
Lemon and Horſe-radiſh. 

57. To roaſt a Carp in the Oven. 

TAKE a live Carp, draw it, waſh it, take away the 
Gall, Milt or Spawn. Then make a Pudding of Al- 
mond-Paſte, grated white Bread, Salt, Cream, grated 
Nutmeg, raw Yolks of Eggs, candied Lemon-peel, 
Carraway-ſeeds, make it ftiff, and put it through the 
Carp's Gills into the Belly. Then lay ſome ſmall Sticks 
croſs a Pan, and lay the Carp upon the Sticks, and put 
it into an Oven. Make a Sauce of White- wine or 
Claret, and the Gravy that dropp'd from the Carp, with 
a Couple of Anchovies diffoly'd in it; add ſome grated 
white Bread, then beat it up thick with ſome Butter 
and the Yolks of Eggs; diſh your Fiſh, pour this Sauce 
upon it, and ſerve it up. | 

58. To roaſt a Carp. | 

TAKE a large fat Carp, make a Farce with the Milt, 
the Fleſh of Eels, Muſhrooms, Cheſnuts, Chippings, 
of Bread, Anchovies, Onion, Parſley, Thyme, and 
Sorrel; ſeaſon all theſe with Pepper, Salt, and beaten 
Cloves, to which put ſome good freſh Butter: With 
this ſtiff the Body of your Carp, and ſew up the Slit ; 
then ſtick it with Cloves and Bay-leaves, and wrap it 
up in Paper well butter'd, faſten it upon the Spit, and 
keep continually baſting with warm Milk or White- 
wine. When it is roaſted, ſerve it up with a Ragooof 
Muſhrooms, the Milts of Carps, Truffles, Morils, and 
Aſparagus Tops. | 

59. To dꝛels a Carp a la daube. 

TAKE a Pair of Soles, and a Pike, bone them, and 
make a Farce of the Fleſh of them, haſhing it togethec 
very ſmall, with a few Cives, Salt, Pepper, Spice, Nut- 
meg, freſh Butter, and ſome Crums of Bread ſoak'd in 
Cream; thicken the Farce with Volks of Eggs. Then 
take the Carp, fill the Body of it withthis 1 7 
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und ſet it a ſtewing in an oval Stew-pan over a gentle 
Fire, in White- wine ſe aſon d with Salt, Pepper, Cloves, 
good freſh Butter, a Bunch of tweet Herbs, and Slices 
of Lemon. While it is ſtewing, prepare a Ragoo of 
Milts of Carps, and Tails of Cray-fiſh, Muſhrooms, 
Truffles, Morils, and Artichoke-bottoms; let theſe be 
well ſeaſon'd and toſs'd up in a Sauce-pan with "freſh 
Butter; put to it a Cullis of Cray-fiſh. Lay your 


Carp in an Oval Diſh, pour on it your Ragoo, and 
ſerve it up. 


60. To make a Corp-Pye. 

TAKE a Couple of Carps, and a large Eel, skin it 
and bone it, mix it with a good Quantity of grated 
Bread, and a few ſweet Herbs, and the Yolks of hard 
Eggs; then take ſome Anchovies, and a Quarter of a 
Pint of Oyſters, and cut them very ſmall; then ſeaſon it 
pretty high with Pepper, Salt, Nutmeg, Mace, Cloves, 
and a little Ginger, half a Pound of Butter, and the 
Yolks of five hard Eggs, and work it together as you 
do Paſte : 'Then cut your Carps in three or four Pieces, 
fill their Bellies with forc'd Meat, and ſeaſon your 
Carps with theſe Things, Spice and Herbs, ſo put 
them into the Pye; and what it does not hold, lay in 
Balls about it, with Oyſters and Butter about them; 
cloſe it up and bake it, letting it ſtand an Hour an 
half. After it comes out, beat three or four Eggs, 
and put them in, give them a Shake or two, and ſerve 
it up. 

7Þ 61. Another Way, 

GUT your Carps, ſcale and ſcald them, lard them 
with Lardons of Eels; ſeaſon your Carps with Salt, 
Pepper, Nutmeg, Cloves, Butter and a Bay-leaf; raiſe 
the Pye long- ways the Length of your Carp; (if you 
pleaſe, you may farce the Belly of the Carps with a 
Farce made of Muſhrooms, Artichoke-bottoms, Oy- 
ſters, Carps, Milts, Truffles, Morils, and Tails of 
Cray-fiſh, ſeaſon'd well, and toſs'd up in a Sauce-pan 
with ſweet Butter ;) lay them in, put on the Lid, 
bake it in a moderate Oven; - when it is half bak'd, 
e | 3 pour 
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pour in a Glaſs of White-wine; and, when it is 
bak'd enough, cut it open, take off all the Fat, and 


pour in a Ragoo of Oyiters, and ſerve it up for a firſt 
Courſe. 


| 62. To make a Carraway Cake. 

DR a Quarter of a Peck of fine Flour in an Oven; 
Tub a Pound and half of freſh Butter in it, till it is 
crumbled ſo {mall that none of it is to be ſeen; then 
take half a Dozen Spoonfuls of Roſe-water, half a Pint 
of Canary, half a Pint of Cream, and three Quarters 
of a Pint of new Ale-yeaft, and the Whites of two, 


and the Yolks of four Eggs ; mix all theſe well together, 


let it lie before the Fire, and, when you ga to make it 

up, put in a Pound and half of Naples Biskets, and 

three Quarters of a Pound of Carraway-Confects, and 

bake it. Let it ſtand an Hour and half. | . 
63. A Carraway Cake without Yeaſt. 

TAKE two Pound and half of Flour, and two 
Pound of fingle refin'd Sugar, pownded and fifted; mix 
theſe with half a Pound of Carraway-ſeeds; add to it 
two Pound of Butter, which work in four Spoonfuls of 
Orange-flower Water, till it is thoroughly mixed, and 
looks like Cream; break ten Eggs, keep out half the 
Whites, beat them well, and as you beat them, put 
in three or four Spoonfuls of Sack; ſtrew the Flour, 
Sugar, and Seeds into the Butter, Eggs, &c, by little 
and little; put in half a Pound of Citron, Orange, 
and Lemon-peel, keep beating your Cake *till it goes 
into the Hoop, and let the Fierceneſs of the Oven 
be over before the Cake goes in, that it be not 
ſcorched. | 

64+ To make Carraway-Confects. 

HAVING a deep Braſs-pan with Handles, tinn'd over, 
with a Slice and Ladle of the ſame Metal, ſet it over 
a Chafing-diſh of Coals; put into the Pan three Pound 
of double refin'd Sugar in fine Powder, with a Pint 
of Roſe or Spring-water, ſtirring it till it is moiſten'd, 
and ſuffering it to boil; then take half a Pound of 
Carrawaway-ſeeds well cleanſed and dry'd; then from 

your 
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your Ladle let the Sugar or Syrup drop upon the Seeds, 
— moving or ſhaking the Baſon in which the 7 
are; between every Coat dry and rub them as w 
as may be; and when they have taken up the Quanti- 
ty of Sugar or Syrup, and by Motion or Shaking are 


rolled into Form, dry them before the Fire, or in an 
Oven. 


65. To make a Carrot Pudding. 

Boi, a Couple of middling Carrots till they are 
three Quarters boil'd ; then ſhred them very ſmall, and 
mix them with an equal Quantity of grated Bread, and 
a Pound of Beef-ſnet ſhred wall ſome Cream, half a 
dozen Eggs, half a Nutmeg, a little Salt, and Sugar 
to your Palate, either boil or bake it. If boil'd, ſauce 
it with Butter, Lime-juice, and Sugar. 

66. Anorher Way. 

TAKE half a Pint of Cream, two Penny Loaves 
grated, and a quarter of a Pound of Beef- ſuet, and 
as much red Carrot well boil'd, a little Roſe-water, 
a little Canary, the Yalks of four and Whites of two 
Eggs, a quarter of a Pound of melted Butter, a Spoon- 
ful of Flour, and Sugar to your Palate, ftir them well 
together ; let it be pretty thin, butter a Diſh, put it 
in and bake it: When it is bak'd, turn it into a Diſh, 
the Bottom upward, fauce it with Butter, Sugar, an 
Lime-juice. 

| 67. To make Carrot-Soop. 

Bor your Carrots, cleanſe them, beat them in a 
Mortar or wooden Tray, put them into a Pipkin with 
Butter, Wliite-wine, Salt, Cinnamon, Sugar, ſlic'd Dates, 
boil'd Currants ; ſtew theſe well together, diſh them 
on Sippets, garniſh with hard Eggs in Halves, or Quar- 
ters, and ſcrape on Sugar. $1 ; | 

68. Caſſeroles. | 

CASSEROLES are ſo called from Caſſerole, a Stew- 

n in French, and are us'd either for Side-diſhes or 

ottages. i 


69. To 
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69. To make a Caſſerole for a Side-diſh. 

TAKE a pretty large Loaf, chipp'd on the under 
but not the upper Side, waſh it over with Eggs, and 
toaſt it at the Fire on the crummy Side. Make a 
Hole at the Bottom, and take out the Crumb. Make 
a Haſh of roaſted Chickens, fat Pullets, or ſome other 
Sort of Roaſt-meat, mince it well, and ſtew it with 
good Gravy. When it is enough, put it into the 
Loaf with a Spoon, and add ſome Cruſts of Bread, 
and ſo proceed till ycu have filld the Loaf with the 
Haſh and ſmall Cruſts. Then take a Stew-pan about 
the Size of your Loaf, and put in ſome Bards or thin 
Slices of Bacon, and afterwards the Loaf, the Bottom 
downwards. Let it lie and ſoak in good Gravy, but 
not preſs'd, but that you may keep it whole. Turn 
it carefully into a Diſh the Bottom upwards, that you 
do not break it, take away the Bacon-bards, drain off 
the Fat, pour on a Ragoo of Veal Sweet-breads, 
Truffles and Artichoke-bottoms ; garniſh with ſmall 
Aſparagus Tops, and ſerve it up. 

70. A Caſſerole with Kite. 

Boll Rice; make a Ragoo with Muſhrooms, Veal 
Sweet-breads, Cocks-combs, Artichoke-bottoms, Truf- 
fles, and Morils. Then make an Effence with Wine, 
Cloves, ſweet Baſil, and two or three Cloves of Gar- 
lick: Boil all theſe together, ſtrain them, and pour 
the Liquor into the Ragoo. If you have any Fowl 
to be ſervd up with your Soop, put it into a Diſh 
convenient, put the Ragoo upon it, put the Rice up- 
on it, leaving a little Fat at Top to cauſe it to come to 
a Colour in the Oven, bake it. Let it be ſerv'd up 


bot to Table. 


71. To make a Ragoo of Celery. 

AFTER you have boil'd your Celery in a white 
Water, ſqueeze it well, put it into a Sauce-pan with 
ſome thin Cullis of Veal and Ham, and ſer it over a 
Fire to ſimmer; when it is enough, put in a Bit of 
Butter as big as a Walnut, work'd up with a little 
Flour, then add a Drop of Vinegar, and ſerve it __ 
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Boi it; then throw it into cold Water, drain it well, 
ſqueeze out the Water with your Hand, then put it 
into a Sauce-pan with a Piece of Butter, a little Flour, 
a little Bit of Bacon ſtuck with half a dozen Cloves, 
and a Blade of Mace; put to it as much Veal- 
broth as will cover it, a little Salt and Pepper; when 
the Broth has boil'd down with your Celery as thick 
as Cream, then pour over it a little drawn Butter, 
and ſhake the Sauce-pan *till it leers together like a 
Fricaſſy, then ſlide it into your Diſk, taking out the 
Bacon and Mace; garniſh with Toaſts of Bread, or 
3 about three Inches long, and two Inches 
broa | | 
73- To make artificial G eeſe. 

TAKE a Gallon of new Milk, two Quarts of Cream, 
Nutmegs, Mace and Cinnamon, broken in Pieces at Diſ- 
cretion z boil theſe in the Milk, then put in eight Eggs, 
and fix or eight Spoonfuls of Wine-vinegar to turn the 
Milk; boil it till it comes to a tender Curd, tie it up 
in a Cheeſe-cloth, and let it hang ſix or eight Hours to 
drain ; then open it, take out the Spice, ſweeten it with 
Sugar and Roſe-water; put it into a Cullender, let it 
ſtand an Hour more, then turn it out, and ſerve it up 
in a Diſh with Cream under it. 

74- To toall Cheeſe, | 

GRATE fat Cheſhire Cheeſe, take the Yolks of 
couple of Eggs, and a Penny white Loaf grated; add to 
thele a Quarter of a Pound of Butter; pownd them all 
in a marble Mortar; then having toaſted ſome Bread, 
ſpread this Compoſition upon it, lay the Toaſts in a 
Diſh, cover it with another, and ſet them with Fire 
both under and over, or in a Dutch Stove; and, when 
they are grown brown, ſerve them up. 

ITE x 75- To make freſh Cheeſe. | | 

TAKE two Quarts of raw Cream, ſweeten it with 
Sugar, boil it a while, then put in ſome Damask Roſe- 
water, keeping it ſtirring, that it may not burn to; when 
it is thickened and turn d, take it off from the Fire; * 
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the Strainer and Cheeſe-fat with Roſe- water; then roll 
your Curd to and fro in the Strainer to drain the Whey 
from it, then put the Curd with a Spoon into the Fat; 
as foon as it is cold, flip it into the Cheeſe-diſh with 
ſome of the Whey, and ſerve it up. 


.76. To make Cheelk⸗takes. 
BEAT fix Eggs very well, add fine Flour while you 


are beating of them, ſo much as will make them thick, + 
then add half a 5 more, and beat them all toge- 


ther; then put two Quarts of Cream on the Fire with 
half a Pound of ſweet Butter, and, when it begins to 
boil, put in your Eggs and Flour, ſtir them well toge- 
ther, let them boil till they are thick, then put in 
Salt, Sugar, Cinnamon and Currants z put this into your 
Coffins, and ſet them into the Oven. 

| 77. Another Way. 

Boll two Quarts of Cream, beat the Yolks of four 
Eggs, and put them into the Cream before you ſet it 
on the Fire, let it boil 'till it comes to be a Curd. 
Blanch ſome Almonds and beat them with Orange-flower 
Water, and put them into the Cream, adding ſome Na- 
fles Bisket and green Citron ſhred ſmall, ſweeten with 
Pager that has Musk-plums ground in it, and bake 
them in a moderate Oven. 

78. Another Way. 

TAKE three Quarts of Milk, with Rennet pretty 
cold, and, when it is tender come, ſtrain the Whey from 
it m a Stramer, then preſs your Curd, and ſhift it in- 
to dry Cloths till it will wet them no longer; then 
pownd it in a Stone Mortar *till it looks like Butter; 
pownd half a Pound of Almonds with Roſe-water, mix 
them with a Pint of Cream and the Yolks of ten Eggs, 
three Quarters of a Pound of Sugar and a Nutmeg. 
Mix all together, fill your Coffins, put them in the 
Oven, they will be bak'd in half an Hour. 

79. To ſeaſon Cheeſe-cakes. 

TAXKE- a Gallon of new Milk warm from the Cow, 
ſet it with a Spoonful of Rennet; and, as ſoon as it 
comes, ſtrain the Rennet from the Curds; rub them 
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througha Range with the back of a Span; ; ſeaſon them 
with half a quarter of an Ounce of Cloves, Mage, 
and Cinnamon beat fine, a little Salt, half a r of 
Sugar, a little R oſe-water, half a Pint of Sack, half 
a Pound of Butter melted thick; . beat in half a dozen 
Eggs, leaving out three of the W hires ; put in a Rees 
of mme it is fit for Uſe. 5 40115 
80. Another Map. 7010 
To a Pound and half of Cheeſe-cord, put ten 
Ounces of Butter, beat them together ll all logks 
like Butter: then beat a quarter of à Pound of 
Almonds with Orange: flower 8 and put to the 
Curds; add a Pound of Sugar, eight Eggs, leaving 
out half the Whites, a little Cream, and a little bea- 
ten Mace: Beat theſe all toge ther ſor a quarter af 
8 Hour, and bake chem in Puff- Cruſt in a quick 
ven. 


81. To tandy Cherries, | 

TaxE Cherries not full ripe, ſtone them, fad put 
them into Sugar boil'd to a Candy Height, or rather 
pour the Sugar upon them, moving them gently ;. let 
them ſtand till almoſt cold, then take bem. « out and 
dry them by the Fire. np! 

$2. A Conſerve of Cherrits. 

STONE your Cherries; ſcald them in Water, dry 
them well; take Sugar 'boil'd to the third Degree 
call'd Blown, and put in the groſs Subſtance of the 
Fruit, tempering it well with Sugar : Then work your 
Sugar round about the Pan; and, when an Ice riſes at 
the top, pour the Conſerve out into your Moulds. | 

$3. Cordial Cherry-Water. 

Take fix Pound of Cherries, either red or black, 
ſtone them and put them into three Quarts of Cla- 
ret, and a Quart of Brandy, with two Nutmegs, an 
Ounce and half of Cinnamon bruifed ; add of ſweet 
Marjoram, Balm and Roſemary, all together two 
hand fſuls; let them digeſt in an earthen Veſſel for a 
Month, ſhaking them every Day; let it ſettle, and 
pour olf the clear ur ſweeten with Sugar; ſtop 
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it up cloſe for Uſe; you may hang a Bag of Musk and 
Armbergreeſe in it; and, when you drink it, you may 


mix it with Syrup 1. Clove-gilliflowers, or Syrnp of 


Violets. 
84. Another Way, 

Taxes 4 Our of Aqua Vitz, an Ounce of ripe 
Cherries ſtoned, half a Pound of Sugar, a dozen of 
Cloves, a ſmal! Stick of Cinnamon, and a Spoonful and 
half of! brais'd Anniſeeds. Let theſe ſtand to infuſe in 
the Aqua Vite for a Fortnight, then pour it off into 
another Glaſs to be kept for Uſe. 

„S8. To- make a Compoſt of Gerrite. 


Cu r off part of their Stalks, take half a Pound of 


Sugar, diſſolve it in as little Water as will do; boil 
Your Cherries in this, ſcumming it well till the Cher- 
ries are ſoft, and have thoroughly imbib'd the Sugar, 
If there be too much Syrup, give it ſome other 
Boilings, and then pour it on the Cherries, 

S. To make Marmalade of Cherries. 

TAKE the faireſt Cherries, but not too ripe ; ſtone 
them, ſet them over a gentle Fire in a Pr eſerving-pan, 
ter chem ſimmer, but not boil; take out ſome of the 
Liquor, leaving only juſt enough to keep them moiſt; 
then put in your Sugar, and make them boil briskly : i 
keep ſtrewing Sugar till the Colour is very good, then 
take them off. Mix them well, and put them up in a 
wel Slax d earthen Pan. 

87. Another Way, 

STONE your Cherries, ſet them over the Fire in a 
© + RN to make them caſt their Juice; then 
drain them, bruiſe them, and paſs them through a 
Steve : Then put the Marmalade into the Pan again, 
ſet it over the Fire. Boil Sugar *till it is well "fea- 
ther'd, allowing a Pound of Sugar to a Pound of Mar- 
malade; mix it well together, let it ſimmer for ſome 
time; then put it up into Pots ſtrew'd with Sugar. 
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88. To make Parmalade of Gerties rough. 

LET your Cherries be ſton'd, then put them into 
a Jelly- pot, ſtop it up cloſe, and put it into a Kettle 
of boiling Water ; when they are boil'd to Pieces, 
take them out. In the mean time boil ſome Sugar' to 
a Candy Height; put your Cherries into it, ſet them 
on the Fire, keep them ſtirring, make them ſimmer, 
but let them not boil z when they are enough, put them 
into Glaſſes. 

89. To make Marmalade of Cherries ſmooth, 

Boir them as you do the rough Marmalade; then 
ſtrain them through a Sieve; then put: to them an 
equal M eight. of fine Sugar, boil them both together 
"till they be enough, and put them into Pots. 

90. To make Parmalade of Gerries ſharp taſted. 

Take eight Pound of Cherries, ſtone them, put to 
them two Quarts of the juice of Currants; ſet them 
over the Fire in a Preſerving- pan, maſh them well 
like a Paſte, the wateriſh part being dry'd away; boil 
ſix Pound of fine Sugar to a Candy Height, put your 
Cherries into 1t, boil them together till-they come to 
a Body; then put it up into Pots or Glaſſes; and, 
when it is cold, tie it over with wet Papers, and dry 
ones over them. 

91, To make Cakes 02 Paſte of Cherries, 

LET the Stones be taken out, then ſtew them in 
a Stew-pan till they have caſt their Juice; then lay 
them in Order in a Sieve, and let them drain well 
then beat them in a Mortar, and ſet them over the 
Fire again till they are thoroughly dry'd: In the 
mean time bring as many Pounds of Sugar, as you 
have Pounds of Cherry Paſte, to its crack'd Quality, 
and pour it upon the Paſte. Then after a while, with 
a Spoon dreſs your Cakes upon Slates, and ſet them in 
a Stove. 


92. Another Way, 

PuT Marmalade of Cherries into a Preſerving-pan, 
with Sugar brought to a featherd Quality, tempering 
it well, till it looſens from the Bottom of the Pan 
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then ſet it on the Fire a while to ſimmer, and dreſs 
your Paſte in tin Moulds in what Forms you pleaſe, 
and dry them in a Stove with a good Fire. 

93. To make a Paſte of red Cerries. 

LET the Cherries be ſtalk'd and ſton'd; then boil 
them till they become very loft, and ſtrain the Pulp 
through a fine Sieve; and to a Pint put a Pound ot 
Sugar; make it ſtiff with the Pap of Apples, and boil 
it up to a Height; then ſpread it upon Plates, and 
dry it. TEE, 
94. To diy Cerries without Sugar. 

EIT HER. draw out the Stalk with the Stone at it, 
or pulp up the Stalks, that you may ſee the juice in 
them; ſer them one by one upright in a Sieve; ſet 
them in an Oven a little hotter than when you draw 
Manchet-Bread ; take care they do not boil over; if 
they are ready to boil, take them out a little to cool, 
and put them in again, and let them ſtand all Night, 
or all Day: Heat the Oven again, and let them ſtand 
till they are thoroughly dry'd. | 

95. To pꝛelezve Gerries liquid. 

CUT oft part of their Stalks, then ſlip them into 2 
Pan of Sugar, boil'd to the third Degree, call'd Blown; 
give them ten or a dozen covered Boilings in it, then 
ſet them by; the next Day drain them, and put them 
into Sugar boil'd till it become pearl'd; then you mult 
put to them Syrup of Currants of the ſame Quality, to 
give them a fine Colour ; then put them up into Pots 
wor Uſe. 

96. To dꝛeſs Cerrits in Cars. 

OPEN and ſpread your Cherries, join two together, 
ſo that their Skins may remain on the outſide, and the 
Pulp on the inſide; then add a Cherry of the ſame Na- 
ture on each Side, the Pulp of which you muſt lay upon 
the Skin of the others: Preſerve them as above. 

27. To dꝛeſe Cerries booted, oz a la royal. 

TAKE the fineſt Kentiſß Cherries, with ſhort Stalks, 
and put them into Sugar boil'd to the ſerond Degree, 
call'd pe? ; then tate — Pkerries rene in 
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Fare, and lay upon them croſs- wiſe, to the Number of 
three or four more; then ſet them in a Stove to dry. 
98. To preſerve Gerrics. 

TAKE the faireſt Cherries, full ripe; tor every Pound 
of Cherries, take a Pound of Loaf⸗ -Sugar, lay ſome of 
it in the Bottom of the Pan; then ſtone the Cherries 
upon it, and as you ſtone them, {trew on them now and 
then a little Sugar : When you ſet them on the Fire, 
to every Pound of Cherries, put in half a Quarter of a 
Pint of the Juice of red Currants, and moſt of the Sugar, 
only leaving out ſome to ſtrew in as they boil, which they 
muſt do a good Pace; ſhake them round often in boiling, 
but do not ſtir them; ſcum them well, and when the Sy- 
rup grows thick, and they look deep, pour them out into 
a Baſon, and ſhake them a. good while, to gather the ſcum 
together, which you muſt take off very clean; and, when 
they are cold, put them into Pots. 

99. To preſerve Gerries in Bunches. 

TAKE fair Cherries, of a pretty equal Size, and tie 
them up in little Bunches, with I hread; then give them 
about twenty Boilings in blown Sugar, of the fame 
Weight with the Cherries; take them off the Fire, and 
{cum them, and, when they are cold, put them into a 
Stove, as they lie in the Pan, and let them lie till the 
next Day; then take them out, and dry them on 
viates. 

100. To make C erry Bandy, 

Tarn a Gallon of good Brandy, eight Pounds of 
black Cherries, a quarter of an Qunce of Cloves and 
whole Mace, a Handful of Spear-mint, another of 
Balm, and two Handfuls of Clove Jily-tiowers; tteep 
them all in the Brandy for twenty-iour Hours; then 
break the Cherries between your Han ds; then ſet them 
over the Fire a little while, and ſweeten it with Sugar 
according to your Palate, and itrain it for Ule, 

rot. To make Syrup of Gerrics. 61 

CLARIFY the Juice of Cherries, by paſſing them 

through a ſtraining Bug; and to a Quart of Juice allow 
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a Pound and half of Sugar, boiled to a pearl'd Height; 
when the Syrup is cold, bottle it tor Ute. | 

| 10:. To make a Gerry Tart. 

STONE two Pound of Cherries, bruiſe chem, and 
ſtamp them; then boil up their Juice with Sugar.z then 
take four Pound more of Cherries, {tone them, put them 
into your Tart with the Cherry Syrup ; bake your I art, 
ice it, and ſerve it up hot. 

103, To make Cierry Water, 

TaxkeE Cherries that are thorough ripe, pick them, 
ſtone them, bruiſe them, and ſteep them in Water, put- 
ting a Pint of Water, to every good hand ful of Cherries, 
and a Quarter of a Pound of Sugar to each Quart; ſet 
them ſome Hours to infuſe, then ſtrain it, and ice it 
in the Ciſtern; the Manner of doing which, Sce in Let- 
ter I, under the Article Ice. 

104. To make Gerry Wine, as in Kent. 

Tart red Cherries, full ripe, ſtalk them, and ſtamp 
them as Apples, breaking the Stones; then put them 
into a Tub, and cover them up cloſe tor three Days and 
Nights; then preſs them, and put your Liquor into the 
Tub again, and let it ſtand for two Days more, cloſe 
cover d; then ſcum it carefully, that you do not ſtir it, 
and pour it off from the Lees into another Tub, and 
let it ſtand two Days more to clear, then ſcum and pour 
it off as before: To each Gallon of Liquor put a Pound 
and half of Sugar, ſtir it well together, and cover it up 
cloſe, and let it ſtand till the next Day; then pour it off 
the Lees again, and let it ſtand till the next Day; then 
pour it off from the Lees again, and put it into your 
Veffel: If you ſee the Lees are groſs, you may repeat 
this the ofrener to make it fret. When you have put 
it up in your Cask, ſtop it up, and let it ſtand eight 
Months; and when it is fine, bottle it; or elſe draw 
it oft into another Veſſel, and ſtop it up eight Months 
longer. It ſhould not be drank till it is at leaſt a 
Year old. It it be fine when it is bottled, it will keep 


ſeven Years. | 
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105+ To make Ratafia of Gerritis. 

TAKE twenty four Pound of ripe Cherries, bruiſe 
them, put them into a Brandy Cask; then put in alſo 
four Pound of bruis'd Strawberries; ſix Pomd of Su- 
gar, a Handful of whole white Pepper, four Penny- 
worth of Cinnamon, twenty four Cloves, and Nutmegs 
proportionable, the Kernels of your Cherries, and three 
Gallons of good Brandy: Let the Veſſel ſtand open 
for ten or twelve Days, then ſtop it up cloſe, and let 
it ſtand for two Months before you draw it. You may 
alſo ſteep ſome Rasberries and Strawberries in a Pan' 
by themſelves in Brandy, with Sugar and Cinnamon, 
to give the Ratafia the Scent of them; or you may 
make uſe of the Juices of thoſe Fruits for the ſame 
Purpoſe, You may alſo colour it with the Juice of 
Mulberries mingled with Brandy, and clarify'd by 
ſtraining it through a ſtraining Bag. 

106. To pzeſerve black Cerries. 

Pur, off the Stalks of about a Pound of them, then 
boil them in fair Water and Sugar, till they become as 
thick as Pulp; then put in your other Cherries, Stalks 
and all, and to every Pound of Cherries put half a 
Pound of Sugar; when the Sugar is boil'd till it will 
rope, they are cnough. 

107. To boil Chickens, 

Boll them in Water as white as you can. Pre- 
pare the Sauces. If it be in Summer-time, take fume 
of the Broth they are boiled in, put in ſome Claret and 
large Mace, the Bottoms of three Artichokes, being 
boil'd and cut into ſquare Pieces, an Ox-palate fliced 
thin, Salt and ſweet Herbs; boil all theſe together, 
beat them up with Butter, and, when you have diſh'd 
your Chickens, run this Sauce over them; lay on the 
Chickens Aſparagus boil'd, hard Lettice and a Handſul 
of Gooſeberrics ſcalded, and ſome Slices of Lemon, and 
ſerve it up. 

If it be in Winter-time, make this Sauce; take a Pint 
of White-wine, ſome Verjuice, a finall Handful of 
Pige-kernels, half a dazen of Dates, a Bunch of tweet 
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Herbs, and half a dozen Blades of Mace; boil all 
theſe together till one half of the Liquor is waſted a- 
way, then beat it up thick with Butter; then dith 
your Chickens with IJoaſts dipt in Alicant Wine, lay 
them on the Toafts, pour your Sauce upon them, and 
upon the Chickens lay Yolks of Eggs quarter'd, Lo- 
zenges, Sheeps- Tongues fry'd in green Batter, being 
firſt boil'd and blanch'd; lay over theſe ſome. Pieces of 
Marrow, and ſome pickl'd Barberries, and ſerve them 
up. | 
108. To boil Chickens and Aſparagus. 
FRS force Chickens with a good forc d Meat, and 
boil them white: Cut your Aſparagus about an Inch 
Jong, parboil them in Water, into which put a little 
Butter and Flour ; and, when it is parboil'd, drain it, 
then diſſolve a little Butter and Salt gently in a Sauce- 
pan, being careful that it does not become brown ; then 
put a little minc'd Parſley and Cream, ſome Salt, Nut- 
meg, Pepper, and a Faggot of Fennel to the Aſpara- 
gus; ſtew it over a gentle Fire, ſqueeze in a Lemon 
over the Chickens; pour and ſerve them up. 
109. To farce © ickens with Anchovies. : 
RarsE the Skin from the Breaſts of your Chickens 
with your Finger; then grate ſome fat Bacon, ſeaſon 
it with Pepper, Salt, two Anchovies, ſome Cives and 
Parſley ſhred ſmall; mix theſe together, and ſtuff the 
Chickens Breaſts with-it; then tie them with Pack- 
thread, wrap them up in Bards of Bacon and Sheets 
of Paper; ſpit them and roaſt them. In the mean 
time waſh and bone two Anchovies, mince them very 
ſmall, and melt them in a Sauce- pan with a clear Cullis 
of Veal and Ham. Keep the Cullis warm, and, when 
the Chickens are roaſted enough, take off the Bards, put 
them in a Diſh, pour the Cullis upon them, and ſerve 
them up for the firſt Courſe. 1 iÞs 
After the fame manner you may dreſs Capons, Pul- 
lets, Partridges, Quails, Filets of Veal, and Mutton 
with Anchovies, | | 
110. To 
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1 10. To dꝛeſs Chickens the Barbary Ulay. 

Txvuss them, break their Bones with a Rolling- 
pin; farce the Bodies of them with a very high Farce, 
then boil them in Milk, but put them not in till it 
boils; ſeaſon with high Seafoning and ſavoury Herbs 
when they are enough, broil them on a Gridiron *till 
they are brown, then ſerve them up with a Ramo- 
lade. ä 

111. Co bꝛoil Chickens. 

TAKE well fed Chickens, ſlit them down the Back, 
and ſeaſon them with Salt and Pepper; broil them o- 
ver a clear Fire, laying the Inſides next the Fire, ſet 
your Gridiron pretty high from the Fire. Turn them 
oſten, and baſte them very well; ſtrew upon them ſome 
Raſpings of a French Roll that it may be criſp; dip a 
Handful of Sorrel in ſcalding Water, and drain it; ſhred 
a Shalot, a little Thyme and Parſley, put this into a 
Pint of ſtrong Gravy, thicken it with a Bit of burnt 
Bread; lay the Sorrel in Heaps, and ſtrew the Sauce 
over it, garniſh with Slices of Lemon. 

112. To dꝛeſs Chickens a la Braiſe. 

PARBOIL your Chickens, and lard them with large 
Lardons of Bacon and Ham well ſeaſon'd; tie them a- 
bout with a Packthread: Lay Bards of Bacon and 
Stakes of Beef well ſeaſon'd in the bottom of a Stew-pan, 
and ſeaſon them as before directed in other Braiſes 
then lay in the Chickens with their Breaſts downwards, 
ſeaſon them above as you do underneath; then lay 
Stakes of Beef and Bards of Bacon over them, and 
ſet them a ſtewing with Fire both over and under them 


then make a Ragoo of Veal Sweetbreads cut in Pieces, 


Cocks-combs, Muſhrooms and Truffles flic'd ; ſeaſon 
it with Salt, Pepper, and a Bunch of ſweet Herbs, 
put theſe into a Sauce-pan, {et it over a Stove, and toſs 
them up with a little melted Bacon; then add ſome 
Gravy, and let them ſimmer over a flow Fire; and, 
when it is about half done, add ſome Artichoke Bot- 
toms quarter'd and blanch'd, and Aſparagus Lops. 
When the Ragoo is done, take off the Fat, and thicken 
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it with a Cullis of Veal and Ham; take up the Chickens, 
drain them, and put them in the Stew-pan among the Ra- 
goo; take them out, take off the Packthread, and lay 
them handſomely in the Diſh, pour on your Ragoo, 
and ſerve them up. 

113. To fozce Chickens Bullion blanc. 


MiNcE the White of their Breaſts with fat Bacon 
boilꝰd, the Crumb of a French Roll boil'd in Milk, and a 
little Marrow, take the Yolk of one Egg boil'd hard, 


and the Yolk of another raw; mince all theſe together, 
and ſeaſon them with Salt, Pepper, Nutmeg, and the 
Juice of Lemon; lap this up in your Chickens, and 
bake them; of the forc'd Meat, you may make Patties 


to garniſh your Chickens, but put neither Bread nor 


Eggs to your forc'd Meat. 
114. To fricaſſee Chickens. 

WASH your Chickens, and cut them in Pieces, ſet 
them on the Fire in juſt fo much Water as will cover 
them; and, when they boil, ſcum them very clean; then 
take them up, and ſtrain the Liquor; take Part of the 
Liquor; and ſeaſon it with Salt, Pepper whole and 
beaten, a Blade or two of Mace, an Onion ſtuck with 
three or four Cloves, and a little Lemon- peel; then 
warm a quarter of a Pint of Wine, and put to it; boil 
the Chickens in all theſe, till they are enough; then 
put to it three Spoonfuls of Cream mix'd with a little 

lour, ſhake it well over the Fire till it begins to thick- 
en; then beat the Volks of two Eggs with a little 
Nutmeg, and Juice of a Lemon; mix theſe with your 
Liquor by little and little, that it may not curdle; 
then put in a good Quantity of Butter, and ſhake it 
about till it is melted. 

115. Another Way. 

SKIN your Chickens, cut off their Shanks a little 
above the Joint, and the Pinions of the Wings; then 
cut off their Legs, and break the Bones with a Roll- 
ing- Pin, then take them out, and put the Fleſh into 
Water ; then cut off the Wings and Breaſts, and cut 
the Carcaſſes in Pieces, as you would, if it were _— 
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ſor eating; put them in Water, and blanch them over 
a Stove; then put them in cold Water, let them lie a 
little while, then take them out and drain them: Then 
Jet a Stew-Pan over a Stove, put in melted Bacon and 
freſh Butter, ſome Veal Sweet-breads, Cocks-combs, 
Muſhrooms and Truffles, ſeaſon'd with Salt, Pepper, 
an Onion ſtuck with Cloves, and. a Bunch of ſavoury 
Herbs, put m your Chickens, and toſs them up all to- 
gether ; then put in a little Flour, and give it two or 
three Turns over the Fire; moiſten with half Broth 
half Water, and let it ſtand over a flow Fire: Beat up 
the Yolks of four Eggs in Cream, ſhred Parſley ſmall, and 
put in the Eggs. When you have boil d away enough of 
the Liquor of the Fricaſſee, put in the Eggs and Cream 
to thicken as it ſtands over the Stove; then diſh it in 
Plates or little Diſhes, and ſerve it up. 

116. Another May. 

TAKE three Chickens, take off their Skins, and cut 
them in Pieces, put them into a Stew-Pan, with as much 
Water and Gravy as will juſt cover them; put in Salt, 
whole Pepper, a Blade of Mace, an Onion ftuck with 
Cloves, and a couple of Anchovies, and ftew them; 
and, before they are quite enough, take them up, and 
fry them in Vinegar; take ſome Parſley, Thyme and 
Sorrel boil'd green, and ſhred them very ſmall, ſtrain 
the Liquor they were ſtew's in, take as much of it as 
you ſhall need for Sauce, put in the thred Herbs, and 
add half a Pint of thick Cream, with the Yolks of 
two Eggs well beaten, and ſome Nutmeg grated: ſhake 
it all over the Fire till it is thick, put in half a Pound 
of Butter, and ſhake it 'till it is melted. 

117. To dꝛeſs Chickens with Gravy. 

TAKE as many Bards of Bacon as you have Chickens, 
and of the ſame Size; ſealun them with Salt, Peppec, 
Parſley, Cives, and favoury Herbs, all ſhred together 
very fine; then looſen the Skin from the Chickens 
Breaſts, and thruſt one of theſe ſeaſon'd Slices of Bax 
con between the Skin and Breaſt of each; then bind 
them in with Packthread, then wrap them vp in Bards 
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of Bacon, put them on the pple and roaſt them ; when 


they are done, take off the Bards, diſh them, and pour 
in them ſome Veal-gravy, and ſerve them up in little 
Diſhes. 
118. To dꝛeſs Chickens with Slices of Ham. 

LET your Chickens be truls'd, and not blanch'd, cut 
a Slice of Ham for each Chicken, and ſeaſon your Ham 
with Cives and Parſley ſhred ſmall; then with your Fin- 
ger looſen the Skins from your Chickens Breaſts, and 
put the Slices of Ham between Breaſts and Skin; then 
blanch them before the Fire, wrap them up in Bards of 
Bacon, tie them about with Packthread, put them on 
the Spit, and roaft them; when they are enough, take 
off your Bards, diſh your Chickens, and pour. on ſome 
Effence of Gammon of Bacon, and ſerve them up hot 
for the firſt Courſe. To make the Eſſence, you may 
ſee in Letter G. 

119. To fricaſſee Chickens with Champaign UWine. 

PREPARE your Chickens, as in the laſt Receipt but 
one, then put them in a Stew-Pan with a little Bacon, 
a ſmall quantity of Butter, ſome Truffles flic'd, ſome 
Buttons, Muſhrooms and Cocks-combs, ſeaſon'd with 
Pepper, Salt, and an Onion ſtuck with three or four 
Cloves; ſet it all over a Stove, and ſprinkle in a little 
Flour, and give it two or three Turns; then put in a 
little ftrong Broth ; take two Glaſſes of Champaign 


Wine, boil it, and put it into the Fricatlee, ſet it over 


a gentle Fire; beat up the Yolks of three or four Eggs 
with good Veal Gravy, and put in a little Parſley fine 
mred; and when as much of the Liquor of the Fri- 
caſſee is waſted, as ſhould be, put in your Gravy and 
Eggs to it; and, when it is thick enough, diſh it, and 
ſerve it in Plate, and little Diſhes. 

120. To marinate Chickens. 

QUARTER the Chickens, and lay them, for two or 
three Hours, to marinate in Vinegar or Verjuice, and 
Juice of Lemon, Salt, Pepper, Cloves, Bay-leaves and 
Cives; then make a fort of clear Paſte or Batter with 


Flour, White-wine or Water, the Yolks of Egge Sale, 
an 
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and melted Butter; beat all theſe well together, drain 

your Chickens, and dry them with a Cloth, dip them 

into it, and fry them in Hogs Lard; and, when they 

are well colour'd, diſh them up in the Form of a Py- 

ramid, and ſerve them up with fry'd Parſley and Slices 

of Lemon. | 
121. Eo dreſs Chickens the Poliſh Way. 

Larp your Chickens with half Bacon and half An- 
chovies, ſeaſon'd with ſavoury Herbs and Spices; then 
take ſome blanch'd Bacon, the Chickens Livers, raw 
Spice, {ſweet Herbs, and the Yolks of three Eggs, haſh 
them all very ſmall, and make a Farce; then fill your 
Chickens, ſpit and roaſt them; when they are ſomething 
better than half roaſted, heat a Fire-ſhovel almoſt red- 
hot, put thereon ſome Bards of Bacon, and baſte the 
Chickens with it, but take Care not to black them; 
when they are roaſted, ſerve them up with a warm Ra- 
molade, which ſee in Letter R. 

| 122, To ſtew Chickens. 

QUARTER your Chickens, and put them into White- 
wine and Water, but let there be no more Wine than 
Water; ſtew them till they are tender, then add a good 
Quantity of Butter, a Bunch of ſweet Herbs and large 
Mace, and raſp in it a Manchet to thicken it; ſeaſon it 
with Salt, Pepper and Nutmeg, and put in ſome Party 
and Sage if you pleaſe; beat ſome Yolks of Eggs we 
with the Juice of a Lemon in the Sauce, and lay Mar- 
row on the Top of your Chickens; garniſh with Parſley 
and ſlic'd Lemon, and ſerve them up. 

122. To make a Chicken Pye. 

LET your Chickens be ſceth'd in half Water, half 
Milk, flay off their Skins, butter your Diſh, and put 
Puft-paſte in the Bottom, and round it; then lay a Layer 
of Butter, and a Layer of ſeveral Sorts of Sweetmeats 
wet and dry ; then truſs up your Chickens with their 
Heads on; ſeaſon them with Salt, Nutmeg, Cloves and 
Mace, and a little Sugar, and roll up your Seaſon- 
ing in a Piece of Butter, and put it into their Bellies; 
then put them into the Pye, and lay a Layer of But- 
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ter over them; then lay over the Butter a Layer of 
ſwert Meats, and lay on the Lid; bake it in an Oven 


not too hot. 


124. To dreſs Chickens, a la Sante Menchout. 

Draw, truſs your Pidgeons, and divide them in 
two Parts, lard them with large Lardons, ſeaſoned 
wich Salt, Pepper, Nutmeg, ſweet Herbs; Cives, and 
Parfley ſnred; then lay in the Bottom of a Stew-pan 
Slices of Bacon, and on them Slices of Veal, or Beef, 
ſeaſoned with the abovementioned Seaſonings ; and 
alſo Slices of Onions and Carrots, Lay in your Chick- 
ens, and ſeaſon them as above, and lay over them O- 
nions, Carrots, and Parſnips {lic'd, Slices of Beef or 
Veal, and Slices of Bacon, ſcaſon d as above; cover 
and ſtew them, with Fire over and under. When 
they are half enouzh, put in a Pint of Milk, and a 
Spoonful or two of Broth; but put the Broth in firſt 
to moiſten theia: When they are ſtewed enough, take 
them off, and ler them ſtand in their own Liquor, 
kill they are cold; then take them up, and drain 
them. You may ſerve them up cold in Plates, or little 
Dithes. 

If yon would fry them, dip them in beaten Eggs, 
and drudge them with grated Bread, and fry them in 
Hogs-Lard, till they are brown, then ſerve them up in 
Plates, or little Diſnes. 

If you would broil them, dip them in the Fat they 
were ſtew'd in, and drudge them with grated Bread; 
broil them, and ſerve them up with a Ramolade of 
Oil, Salt, Pepper, Capers, Anchovies, and Muſtard 
mixed together, with ſome Cives and Parſley ſhred, 
into which ſqueeze the Juice of Lemon, and ſerve 
them up. 


* 125. To take China Broth. 

Ixus an Ounce of CHINA ail Night in two Quarts 
of Conduit Water ; boil a red Cock and a Knuckle of 
Veal in Spring-watcr, put in a Sprig cr two of Roſe- 
mary, two Blades of Mace, half a Score Dates ſton'd, 
thirty or forty Raiſins, and a Handſul of Scrawberry= 
Leaves, 
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Leaves: Boil theſe over a gentle Fire, till the Fleſh 
fall from the Bones; then ſtrain it, and piſt to it your 
Infuſion of CHINA 3 boil them gently for half an Hour, 
and drink it in a Morning. | 

126. Another Way, 

Cle a quarter of a Pound of CHINA-Root thin, 
put it into three Quarts of Water, ſet it all Night co- 
vered over with warm Embers; the next Morning ſtuff 
the Belly of a Cock-Chicken full with Parſley, Mi 
Raizins of the Sun ſton'd, Onions fliced thin, a 
French Barley Boil it in a Pipkin cloſe covered, for 


fix or ſeven Hours, over a gentle Fire; ſtrain it for 
Uſe. | 


127. To make Chocolate with Water, 

To a Quart of Water, put a quarter of a Pound of 
Chocolate without Sugar, fine Sugar a quarter of a 
Pound, good Brandy a quarter of a Pound, fine Flour 
half a quarter of an Ounce, and a little Salt; mix them, 
diſſolyve them, and boil them; which will be done in 
ten or twelve Minutes, 

128. To make Chocolate Biskets. 

SCRAPE a little Chocolate upon the Whites of Eggs, 
ſo much as will give it the Taſte and Colour of the 
Chocolate. Then mingle with it powder'd Sugar, till it 
becomes a pliable Paſte. - Then dreſs your Biskets up- 
on Sheets of Paper, in what Form you pleale, and ſet 
them, into the Oven to be bak'd with a gentle Fire, 
both at Top and Underneath. ; 

129. To inake Milk Chocolate. 

TAKE a Quart of Milk, Chocolate without Sugar 
four Ounces, fine Sugar as much, fine Flour, or Starch, 
half a quarter of an Ounce; a little Salt; mix them, 
diſſolve them, and boil them as before. 

130. To make Wine Chocolate, 

TAKE a Pint of Sherry, or a Pint and half of red 
Port, four Ounces and a half of Chocolate, ſix Oun- 
ces of fine Sugar, and half an Ounce of white Starch, 
or fine Flour ; mix, diſſolve, and boil all theſe as be- 
fore, But, if your Chocolate be with Sugar, take 
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double the Quantity of Chocolate, and half the Quan- 
tity of Sugar; and ſo in all. 
131. Chocolate Cream, 
Boll a Quarter of a Pound of Sugar, in a Quart of 
Milk, tor a quarter of an Hour; beat up the Yolk of 
an Egg, put it into the Cream, and give it three or 


four Boils. Take it off the Fire, and put in Chocolate, 


till you have given the Colour of Cream: Then boil 
it for a Minute, ſtrain it through a Sieve, and ſerve it 
in CHINA PDiſlies. 
 CiNNAMON Cream is made after. the fame Man- 
ner. 

132. To make a Cocolate Tart. 

Mix a little Milk, the Yolks of ten Eggs, with two 
Spoonfuls of Rice-flour, and a little Salt; then add a 
Quart of Cream, and Sugar to your Palate; make it 
boil, but take care it does not curdle ; then grate Cho- 
colate into a Plate; dry it at the Fire; and, having 
taken off your Cream, mix your Chocolate with it, 
ſtirring it well in, and ſet it by to coal. Then ſheet 
a Tart- pan, put in your Mixture, bake it. When it 
comes out of the (ven, glaze it with powder'd Sugar 
and a red-hot Shovel. | 

| 133. To boil a Cub. 4 

PUT juſt ſo much Beer-Vinegar and Water into a 
Kettle, as will juſt cover the Fiſh ; put ina good Quan- 
tity of Salt, and ſome Fennel. Scale, gut, and cleanſe 
your Chub, and, when the Water boils, put it in. When 
it is boil'd enough, lay it on a Board to drain, let it 
lie an Hour, pick the Fleſh from the Bones; put it 
into a Pewter-diſh, over a Chaſing-diſ of Coals, with 
melted Butter, and ſend it very hot to Table. 

1 Tobzoil a ub. 

SCALD the Chub, cut off the Tail and Fins, waſh 
it well, and ſlit it down the Middle, gaſh it two or 
three times on ihe Back, with a Knife, and broil it on 
a Wood Fire. Baſte ic, all the while it is broiling, with 
ſweet Butter and Salt, and Thyme ſhired ſmall. 


135. To 
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125. To roaſt a Chub. | . 
SCALE it, make a Hole as near the Gills as you 
can, gut it, cleanſing the Throat well; waſh it; fill 
the Belly with ſweet Fierbs, tye the Fiſh to the Spit 
with Splinters, roaſt it, keep baſting it with Vine- 
gar and Butter, well ſeaſon'd with Salt, which will 
dry up the wateriſh Humour with which Chubs a- 
bound. | 
136, To make Cider. 
FrTHER grind or ſtamp your Appies, preſs themin 
a Hair-Bag ; let the Cider ſtand a Day or two in an 
open Veſſel, not quite full, with an open Bung, till the 
more groſs Parts ſubſide; then put it up into the Veſ- 
ſels you deſign to keep it in, leaving about an eighth 
Part empty: Set them in a Cellar with the Bungs o- 
pen, or only covered with a looſe Cover, that there may 
be a free Evaporation- of the volatile Spirits. 
137. Another May. | 
Taxt Apples, ſo thoroughly ripe, that they will 
eaſily fall upon ſhaking the Tree; either grind or pownd 
them, and ſqueeze them in a Hair-Bag ; put the Juice 
into a ſeaſon'd Cask, and put in a Bit of Paſte made 
up of Flour and Honey, tied up in a thin Rag; let it 
ſtand for a Week, and then draw it off from the Lees 
into another ſcaſon'd Cask, or you may bottle it up; 
but then you muſt not {top the Bottles for twenty. 


four Hours, and fill them not to the Cork within an 


Inch or more, leſt it ſhould fly; when you do cork 
your Bottles, it will be convenient to open them once a 
Day for ſome Time. | h 

SET it in a warm Place, in cold Weather, and fo 
you may keep it all the Winter, and, if you bottle it 
for preſent drinking, put in a Lump of Loat-Sugar. _ 

You 'ought to ſeaſon the Cask with a Rag dipp'd in 
Brimſtone ty'd to the End of a Stick, and put in burn- 
ing into the Bung-hole® of the Cask; and, when the 
Smoak is gone, you may waſh it with a little warm Li- 
quor that has run through a ſecond Straining of the 


Murc or Husks of the Apples. 3 
K 138. Ano⸗ 
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| 138. Another Way. 
Ik your Apples are Pippins, Pomewaters, Harvey- 
Apples, bitter Sweet-Apples, or other Apples of a 
watery Juice, when they are freth gather'd, then grind 
or ſtamp them, preſs out their Juice through a Hair- 
Bag; then boil it moderately, and ſcum it as the Scum 
riſes z let it boil no longer than *till it comes to the Co- 
lour of good Small-beer ; let it ftand till it is cold, tun 
it up, and leave a ſmall Vent-hole; and, when it is fine, 
bottle it up. 3 

139. To make Cider ok Codlins, or Summer Cider. 

Tris is call'd Summer Cider, becauſe it will not 
keep longer than Autumn. Gather Codlins when they 
begin to be ripe, and lay them in Hay or Straw for 
three or four Days to ſweat; quarter and core them, 
grind or ſtamp them, prels out their Juice thro' a Hair- 
Bag; let it ſtand to ſettle twenty-four Hours, then 
draw it olf into another Cask, and let it ſtand for a 
Fortnight ; then bottle it off, and put a Lump of Su- 
gar into each Bottle; let the Bottles ſtand for twenty- 
four Hours uncork'd, then cork them up, and it will be 
fit to drink in ten Days. 

| 140. To make Royal Cider. 

LET your Cider be fine, and paſt its Fermentations, 
but not very ſtale; and put to it a Pint and a half of 
Brandy, or Spirits drawn off of Cider, to each Gal- 
lon of Cider; and add a Quart of Cider-Sweets to eve- 

four Gallons more or lets, according to the Tart- 
neſs or Harſhneſs of the Cider ; the Spirits and Sweets 
muſt firſt be mixed together, and then mixed with an 
equal Quantity of Cider; then put them into the 
Cask of Cider, and ſtir all together well with a Stick 
at the Bung-hole for a quarter of an Hour; then ſtop 
up the Bung-hole cloſe, and roll the Cask about ten or 
twelve Times to mix them well together. Set it by for 
three or four Months, then bottle it up, or you may 

drink it. 
141. To 
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141. To make either Brandy, or Spirits. 
TAKE eager, very hard or ſowre Cider, (for that 
yields by much the more Spirits) twelve Gallons z di- 
{til it as other Spirits are diſtill'd, in a Copper Body and 
Head, and a refrigeratory Worm running through a 
Cask of cold Water, under whoſe Beak a Receiver is 
placed. From which, with a gentle Fire, draw off two 
Gallons of Cider Brandy, or Spirits, for the Uſe men- 
tioned in the laſt Receipt. You may diſtil on as long 
as any Spirits will run, for other Ules. 
142. To make Cider Sweets. 
BEAT forty Whites of Eggs to a Glair, and mix 
it with eight Gallons of Water; put to theſe half a 


hundred Weight of Sugar; put half your Sugar into 


half your Egg-water, hang it over a gentle Fire, and 
ſtir it about *till the Sugar is diffolved ; then put in 
more Egg-water to keep it from boiling too high ; fo 
putting in a Quart at a Time, till all your Egg-water 
is put in; ſcum it as it riſes, and when it has done 
riſing, and the Sweets are clear, add the reſt of your 
Water, and boil it to the Conſiſtency of a Syrup. 
You may make a leſſer Quantity, according to the ſame 
Proportion. 
143. To make Ciderkin, or Water ⸗Cider. 

TAKE a Peck or more of Apples, pare them, core 
them, and boil them in a Barrel of Water till a third 
Part is waſted away, ſtrain it out, and put the Liquor 
to a Buſhel of ground or ſtamp d Apples unboiled, let 
them digeſt for twenty-four Hours; preſs out the Li- 
quor, and tun it up; let it ferment; then ſtop it up 
cloſe, give it Vent now and then, that it may not burſt 
the Cask; when it is fine, you may either drink it, 
or bottle it up. 
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oy I 44» Another Way, 

CUT half a Buſhel of Apples into Slices, boil them 
in half a Barrel of Water till they are ſoft; let the 
Water lie upon the Apples for twenty-four Hours; 
then draw off, or ftrain ont the Clear, and put this Li- 
quor into three Buſhels of Apples bruiſed ina Vat; wy 
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a Tap at Bottom, and draw off the Liquor three or four 
Times a Day for two or three Days; then preſs the 
Apples in a Hair-Bag, and mix the Liquor all together; 
and, when it has done working, put it up in your Veſ- 
ſels, and ſtop it cloſe. 

145. Another Map. 

PuT ſome of your Cider (according as you would 
have it in Strength) to the Murc or Preſſings of your 
Cider which was preſſed out; let them digeſt toge- 
ther for forty eight Hours; then preſs the Laquor 
out, and tun it up, and it will be fit to drink in a few 
Days. | | 

You may make it ſtronger, by adding to it the Lees 
of your Cider, putting them in with the Murc, before 
it is digeſted or preſſed out. 

You may alſo boil it as ſoon as you have preſſed it, 
and hop it as you do Beer, or you may put in Ginger 
or Bay-leaves, and it will keep the longer. 

144. To candy Cinnamon. 

CUT your Cinnamon into ſmall Sticks of about an 
Inch, or Inch and half long; then put them into thin 
Sugar, and boil them as it were in a Syrup. Then 
take off the Pan, and ſet it by for five or ſix Hours 
to ſoak, take them out and lay them on a Wire-grate, 
dry. them in a Stove. When they are half dry, lay 
them on a Sieve, and dry them thoroughly in the 
Stove. Afterwards put them in Order in Tin-Moulds, 
upon little Grates made for that Uſe, and ſet into the 
Moulds, ſo that there may be three Rows ſet one a- 
bove another, ſeparated by thoſe Grates. In the mean 
Time, boil Sugar till it is 4lowr, and pour it into your 
Mould, { that ſome of it may lie upon the upper- 
moſt Grate ; then ſet them in the Stove with a cove- 
red Fire, and let them ftand all Night. Th@next 
Morning take Notice whether the Cinnamon well 


coagulated; turn the . Mould upſide down, and ſet it 
into the Stove again with a Plate underneath ; afd, 
when 1t 1s thoroughly drain'd, take out your Sticks 
of Cinnamon, looſening them by little and little * 
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ly; then lay them upon a Sieve, ſet them in the Stove, 
and dry them thoroughly. 
147. Eſſence of Cinnamon. 

BEAT three Pound of Cinnamon, and fteep it in a 
Gallon of warm Water in a Glaſs-Veſſel, well ſtopp'd, 
for two Days, then put it into an Alembick, and diſtil 
it with a quick Fire, till you have drawn off three Pints 
of Liquor, then unlute the Alembick, and pour in 
your diſtill'd Liquor, and you will find an Oil in the 
Bottom of the Receiver, which put into a Glaſs-Vial, 


_ andſtopit up cloſe; then lute it, and diſtil it over again, 


and take out the Oil as before, doing this ſeveral Times, ' 
till you find no more Oil in the Bottom of the Receiver; 
then remove the Fire, and diſtil the Water left in the 


Receiver, after the ſame Manner as you rectify Brandy 


for Spirit of Wine, and you will have an excellent EC 


{once of Cinnamon. 


148. To make Cinnamon Water. 

BRUISE two Pound of Cinnamon, and put it into a 
Veſſel with a»Pint of White-wine, and a Gallon of Roſe- 
water, ſtop the Veſſel cloſe, and ſer it in warm Water, 
place it in a Furnace, where the Fire is maintain'd in 
fach a Manner that the Water may continue boiling, 
and make your Diſtillation, 

149. Another day. 

PUT a Pound of good Cinnamon bruiſed t5 a Gallon 
of good Brandy, and let it infuſe for three or four 
Days; then take a Quart of cold diſtill'd Plantane- 
water, and put it into your Alembick with the Bran- 
dy and Cinnamon; you may draw off near as much as 
you put in; take a Pint of the ſmalleſt, and in it boil 
a Pound and a Quarter of double-retin'd Sugar ; when 
5 fy cold, mix it all together, and bottle it up for 

e. 


150. To make Cinnamon Paſtils. 

PUT a Qyarter of an Ounce of Gum-dragant, for eve- 
ry Pound of Sugar you uſe, into a Pan, to be diffoly'd in 
a little Water; when it has ſtood for two or three 
Days, ſtir it with a Spoon, and ſtrain it; put it into a 
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Mortar with the Whites of a Couple of Eggs, and 
{ome fine lifted Cinnamon Powder; ſift powder'd Sugar 
into it by little and little, temper all together till the 
Paſte becomes pliable. Make your Paſtils into what 
Shapes and Devices you pleaſe, and dry them in a 
Stove. 


157- To make Sprup of Citron. 

PARE and flice your Citrons thin, lay them in a Ba- 
ſon, with L ayers of fine Sagar ; the next Day pour off 
the IL. juor into a Glals, ſcum it, and clarity it over a 
gentle Fire. 

152. To make Citron (Water, 

PARE off the Rinds of Citrons half a Finger thick, 
and ſlice them thin; allo ſlice in the Kernels, put them 
into a Stone Jug, put in as much Sack as will cover them; 
ſtop the Jug well, and ſet it in a Cellar for five Days, 
then diſtil it in a Glaſs, pownd ſome Sugar-Candy fine, 
and put it into the Bottle you diftil it into; put in al- 
ſo ſome Ambergreeſe; draw it off by ſeveral Runnings, 
and mix them aiterwards as you think fit. 

153- To make Civet of a Hare. | 

CUT off the Legs and Wings, and cut the Body in 
Pieces; then lard them with Bacon, and toſs them up 
with melted Bacon, put them into ſtrong Broth and 
White-wine, and ſtew them, ſeaſoning it with Salt, Pep- 
per, a Nutmeg, a Bunch of Herbs, a Bay-Leaf, and 
ſlic d Lemon. Let the Liver be fricaſſeed, pownded in 
a Mortar, and ſtrain'd through a Sieve, with a little of 
the ſame Broth and a Cullis; diſh your Hare, pour this 
Liquor on it, and ſerve it up. 

154. To make Civet of Ueniſon. 

BRO1IL a Breaft or Neck of Veniſon, cut it into 
Cutlets, in the mean time brown half a Pound of But- 
ter in a Sauce- pan; adding a Quarter of a Pound of 
Flour to it, by little and little, till the Brown is of a 
good Colour, but take Care not to burn it; then put in 
half a Pound of Sugar, and as much Claret as will make 
It of the Thickneſs of a Kagoo; then put in the _— 
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and toſs it up three or four times, and ſerve it up n 
the Lemon. * 
157. To make Spirit of Clary. 

TAKE a Quart of the Juice of Clary, Clary-Elow: 
ers, Clove-July-Flowers, Archangel-Flowers, Flowers 
of Lilly of the Valley, and Comtrey-Flowers, of each 
two Pounds, put theſe into two Gallons of Sack, and let; 
them ſteep all Night; then diſtil it in a Glaſs-ſtill with 
a very gentle Fire; let the Still be very well paſted 

to keep in the Spirits; put ſifted Sugar-Candy into the 
Bottle you draw it in, and let it drop through a Bag 
of Ambergreeſe. 
156. To make Tlove-Watcr: 

Mix a little Cinnamon with the Cloves, or elſe the 
Scent is apt to be too ſtrong; allow half a ſcore Cloves 
to a Quart of Water, put in a good Piece of Sugar; 
let them infuſe for ſome Time over hot Embers, or in a 
warm Place; then ftrain it for Uſe. 

| 157. To make Cock-Ale. 

TAKE a couple of young Cocks, boil them — 

to a Jelly in Water, and put them into four Gallons of 
\ Ale; put in alſo four Pound of Raiſins of the Sun ſto- 
, ned; infuſe a Pound of Dates, Mace and  Nutmegs, 
1 of each two Ounces in a Quart of Canary, put them to 
5 the Ale; ſtrain and ſqueeze out the Liquor, and put to 
d it half a Pint of new Ale-Leaſt, let it work for a Day, 
nl. you may drink it the next, but it is better the third 


of ay; you may make it weaker by mingling it with 

18 plain Ale as you draw it, or you may put it into a Fir- 
kin of Ale. It is good againſt a Conſumption, and to 
reſtore decay d Nature. 

to 158. Another Map. 

1 PARBOIL a young Cock, skin him, pound him in a 


of Mortar, *till you have broken all his Bones, put two 
ea | Quarts 'of Canary to it, and let it inſuſe all Night, the 
in next Morning put to it eight Gallons of Ale, and four 
Pound of Raiſins of the Sun, fton'd and bruis'd, and 
half a Pound of Dates ſtond cut to Pieces, an Gunce 
of Cloves, and as much more bruis'd, and a "Quarter of 
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a Pound of Nutmegs flic'd thin, ſtop theſe up cloſe, and 
let them ſtand for a Week; then boil it up, and put a 
Lump of fine Sugar into each Bottle ; it will be fit to 
drink in eight or ten Days. 

foes 159. Cocks Combs. 

Cocks Combs are us'd in Ragoos and Bisks, and 
are alſo ſerv'd up as a Diſh by themlelves. 

| 160. To preſerve Cocks Combs. 

LET them be well clean'd, then put them in a Pot 
with ſome melted Bacon, and boil them a little; about 
half an Hour after, add a little Bay-Salt, ſome Pepper, 
Vinegar, a Lemon flic'd, and an Onion ſtuck with 
Cloves z when the Bacon begins to ſtick to the Pot, take 
them up, put them into the Pan you would keep them in, 
cover them with a Linnen Cloath and melted Butter, 
as youdo other Things you intend to keep. 

+ 16x. To farce Cocks Combs. 

PAR BOIL your Cocks Combs, tlien open them with 
the Point of a Knife at the great End ; then take the 
Breaſt of Chickens, or of a Capon, ſome pownded Ba- 
con, Beef- Marrow, Salt, Pepper, Nutmeg, and the Yolk 
of an Egg, and make a Farce; haſh your Cocks Combs 
with this Farce, fricaſſy them, and ſet them a ſimmering 
in a Diſh of ſtrong Broth, and ſome Muſhrooms flic'd ; 
then beat up the Yolk of an Egg in a little Gravy or 
Cullis; pour this on the Combs, and ſerve them up in 
little Dithes or Plates. 

- - © 162, To make a Ragoo of Cocks Combs. 

AFTER you have pick'd and clean'd them well, toſs 
them up in a Sauce- pan, with melted Bacon, Muſhrooms 
and I ruffles ſlic'd, a Faggot of ſweet Herbs, Salt and 
Pepper, put in a little Gravy to moiſten them, and let 
them ſtand over a gentle Fire to ſimmer ; when they 
are enough, clear off all the Fat, and bind the Ragoo 
with ſome Cullis of Veal and Ham; this is uſed for 
garnithing all Diſhes of the firſt Courſe that are ſtew'd 
4 la Braiſe, 2 2 j „% OY 
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163. To make Cockle Soop. 

Bolt your Cockles, pick them out of the Shells, 
then waſh them, and put them into a Sauce-pan ; take 
two or three Pound of freſh Fiſh and a Cullis, as for 
the Cray-fiſh Soop, and ſtrain it throughga Sieve, to the 
Thickneſs of a Cream, put a little of it to your Cockles; 
cut off the top of a French Roll, take out the Crum, and 
fry it in a little Butter ; place it in the middle of the 
Soop-diſh, your Bread being ſoak'd with ſome of your 
Cullis; garniſh with a Rim of Paſte, lay the Cockle-ſhells 
round the out- ſide; thicken up the Cockles with the 
Yolk of an Egg, as you do a Ericaſſee, and put one or 
two into each Shell, round the Soop; alſo fill up the 
Loaf in the middle; the Cullis being boiling hot, 
ſqueeze into it, and on the Cockles a little Lemon, and 
ſerve 1t up. 

164. To dzeſs a Cod's Bead. 

Wasn and pick it very clean, then tie it up with a 
broad Filetting, that it may keep together, and be ta- 
ken out whole; put a Pint of Vinegar into the Water 
you boil it in, which muſt be enough to cover it; put 
into the Liquor whole Pepper, Mace, ſweet Herbs, and 
three Onions cut in Quarters; when it boils, put in a 
Handful of Salt, ſcum it well, and, when it taſtes well of 
the Spice, put in your Cod's Head; let it ſimmer half 
an Hour or more, then take it out, and ſet it in a Diſh, 
over a Chafing-diſh of Coals to drain; prick the Head 
and Eyes to let out the Liquor, which wipe away with 
a Sponge. For the Sauce, take a Pint of White-wine, 
almoſt a Pint of Water, half a dozen Anchovies, ſome 
whole Pepper, three or four Blades of Mace, a Nut- 
meg, a large Onion, and a Bit of Lemon; diſſolve and 
{train the Anchovies, bruiſe the Cod's Liver, and add to 
the Liquor, put in the Body of a Lobſter, and a Pound 
of Butter; work a Bit of Butter with a little Flour, 
that it may mix and be all of a Colour; then put in 
ſome Vinegar, or the Juice of a Lemon, and add the 

reſt of the Lobſter cut into Dice, ſome Oyſters and 
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Shrimps fry d and ſcalded, and ſome fry'd flattiſh round 


the Head. 
165. Another Way, 

CUT the Cod's Head large, ſeaſon the Pickle you 
boil it in well, put it in a Pint of White-wine, and only 
juſt Water to @ver it, a Handful of Salt, ſome Bay- 
Leaves, an Onion cut in quarters, a little Lemon-peel, 
ſome crack'd Pepper and all Spice; let theſe all boil 
well together, then put in the Cod's Head ; when it is 
boil d, diſh it over a Stove, drain it well; prepare your 
Sauce, pour it over the Fiſh, garniſh with Slices of Le- 
mon and Horſe- radiſh ſcrap'd, and ſerve it up. 

166. Freſh Cod in a Ragoo. 

SCALE the Cod, and boil it in Water, with Vinegar, 
Pepper, Salt, a Bay-Leaf, and Lemon; make for it a 
Sauce of burnt Butter, fry'd Flour, Capers, and Oyſters; 
when you ſerve it up, put to it ſome black Pepper and 
Lemon juice. 

167. Todzeſs a Cod's Tail. 

SCALE it, looſen the Skin, fo that it may fall from 
the Fleſh ; take away the Fillets, and fill up the void 
Space, with a good Fiſh-Farce, or with fine Herbs, 
Chippings of Bread, and Butter ; then put the Skin upon 
the Tail again, bread it neatly, and pur it into an Oven 
to give it a Colour. Make a Ragoo for it, garniſh it 
with proper Garnitures, and ſerve it up. 

168. To fry a Cod's Tail. 

SCALD it in hot Water, but donot boil it, drain it, 
flour it, fry it in refin'd Butter; ſerve it up with white 
Pepper, and Orange- Juice; garniſh it with Pieces 
_ off from the Cod's Back, put into Paſte, and 

ry 


169. To pickle Codlins like Mango. 

MAKE a Brine of Water and Salt, ſtrong enough 
to bear an Egg; take Codlins full grown, but not full 
ripe; let them lie in the Brine for ten Days, ſhifting 
the Pickle once in two Days; then dry them, and 
{coop out the Cores, take out the Stalks, ſo that you 
may put them in again, in the Room of the Core ; fall 
tnem 
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them with Ginger flic'd very thin, a Clove of Garlick, 
and whole Muſtard-Seeds. Put in the Piece of Apple 
that belongs to the Stalk, and tie it up tight; put to 
them as much White- wine Vinegar, with Cloves of Gar- 
lick, whole Muſtard-Seed, and ſlic'd Ginger, as will co- 
ver them; pour this Pickle upon the boiling hot every 
other Day, for a Fortnight or three Weeks, and keep 
them in Stone-Jars. 

This will imitate the right Mango better than Cu- 
cumbers. 

170. To make a Codlin Tart. 

SCALD your Codlins, let them ſtand an Hour in 
the ſame Water cover'd, which will make them look 
green, then put them into your Tart, either whole or 
quarter'd, put in Sugar, and a little Musk, cioſe them 
up, and let your Lid be carv'd while it is baking; boil 
a Quart of Cream, with the Yolks of four or five Eggs, 
Sugar, and a little Musk; when your Tart is half 
bak'd, cut it open, and pour your Cream, c. on the 
Codlins; ſet it in the Oven again for half an Hour, 
then ſcrape ſome Sugar over it, and ſerve it up hot, 
Vid. p. 30. 108. 

171. To make Coffee. 

TAKE running or River Water, boil it, and put to 
a Quart, either one, two, or three Ounces of Coffee, 
as you like it, and let it boil only ſo long, as till the 
Cotfee falls down. | 

172. Another better May. 

TakE running or River-Water, put your Coffee in 
cold; mix it well with the Water, ſet them over the 
Fire, and let them warm, heat and ſcald, and boil to- 
gether, till the Coffee ſinks ; then take it off, let it 
{ettle and drink it. | 

173. Another the beſt Way. 

WHEN you have drank off a Pot of Coffee, put in- 
to the Pot to the Grounds as much Water, as you 
deſign to make the next time, and boil them toge- 
ther ; then take the Pot off the Fire, and let it ſtand 
to ſettle a quarter of an Hour; then pour off bs. 

clear 
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clear Liquor, caſt away the Grounds, waſh the Coffee- 
Pot; then put in the Colfee you would make next 
time, pour the Liquor in ſcalding hot, and let them 
ſtand to infuſe, till you uſe it; then ſet it on the Fire, 
let them warm and heat leiſurely, till it boils, *cill all 
the Coffee is well boil'd down, then let it ſettle and 
drink it. 
| 174. To make Scotch Collops. 
Cor thin Slices off a Leg of Veal; beat them, lard 
them with Bacon; then rub them over with a Seaſon- 
ing of Salt, Pepper, Nutmeg, young Onions, Savoury, 
Parſley, Marjoram, and Thyme ſhred ſmall ; dip your 
Collops in the Yolks of Eggs, temper'd with Flour, 
and fry them in freſh Butter. In the mean time, diſ- 
ſolve ſome Anchovies in ſtrong Gravy, and a Glaſs of 
Claret, a Shalot or two, and the Juice 6f a Lemon. 
Let theſe ſtew over the Fire for ſome time, then 
thicken it with the Yolk of an Egg beaten up with 
Butter: Then pour this over your Meat with torc'd- 
Meat Balls, criſp'd Bacon, fry'd Oyſters, Muſhrooms, 
and Veal Sweet-breads, cat in Pieces. 
= — the Diſh with Barberries, and Horſe-Ra- 

175. To dꝛreſs Colly- Flowers with Butter. 

Bo1L them over a quick Fire, in Water, Salt, with 
two or three Cloves. When they are boil'd, let them 
drain dry, and lay them in little Diſhes, or Plates, 
Knead ſome Butter with Flour to thicken the Sauce; 
then melt it with Salt, white Pepper, Nutmeg, Vine- 
gar, and Slices of Lemon, and pour it over the Colly- 
Flowers. . 

176. To dꝛels Colly-Flowers with Gravy. 

FilL a Boiler half full with Water, into which 
put a Lump of Butter, a little Flour, Salt, and two 
or three Slices of fat Bacon; when your Water boils, 
put in your Colly-Flowers, and, when they are better 
than half boil'd, take them up, let them drain, and 
then place them in a Stew-pan ; juſt cover them with 
3 Cullis of Veal, and Gammon of Bacon; let them 

| | : ſimmer 


18 


CO 


ſimmer over a gentle Fire: Take a Bit of Butter as 
big as a Walnut, knead it up with a ſmall Matter of 
Flour, break it in five or fix Pieces, and lay it in ſe- 
veral Places in the Stew-pan; keep the Pan moving o- 
ver the Fire, *till the Butter is melted ; then add a 
few Drops of Vinegar, and ſerve the Colly-Flowers 
- hot in little Diſhes, or Plates. 
177. To make a Ragoo of Colly-Flowers, 

WHEN you have pick'd and clean'd the Colly-Flow- 
ers, boil them in a white Water, but do not boil them 
too tender; take them out and lay them to drain; then 
put them into a Sauce-pan, put to them ſome thin 
Cullis of Veal and Ham; after they have ſimmer'd a 
while, ſet them over a brisker Fire; then pur in it a 
Bit of Butter, about the bigneſs of a Walnut, work d 
up with a little Flour, to thicken your Ragoo, and 
a few Drops of Vinegar, and ſerve them up on little 
Diſhes, or Plates 

178. To pickle Colly-Flowers. 

TAKE thoſe that are cloſeſt and whiteſt, cut them 
from the Stalks the length of your Finger ; put them 
in a Cloth, and boil them in Water and Milk, boil 
them tender; take them up, and ſet them by till they 
are cold : Make a Pickle of White-wine Vinegar, a 
little whole white Pepper, a Bay Leaf, a Nutmeg 
cut into quarters, Cloves and Mace hoil'd well toge- 
ther; let this ſtand till it be cold, and then put in 
3 Colly-Flowers; they will be fit to eat in three 

ays. | 

179. To make Conſerves fo2 Tarts, of any Fruits, 

which will kcep all the Pear, 

TAKE what Fruit you pleaſe, pecl off the outer 
Rind, take out the Cores or Stones, bake them in a 
Pot, with a little Water and Sugar ; then ftrain them 
through a Linnen Cloth, and put to them Nutmegs, 
Cinnamon, and Mace in fine Powder, of each a like 
Quantity, and double-refin'd Sugar finely powder'd ; 
boil them over a gentle Fire, till they are as thick as 
a Jeliy, then put them up in Pots for Uſe. 

180. To 
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180. To bꝛoil a Conger. 

SCALD it, then cut it into Pieces, falt it and broil 
it; ſteep Thyme, Savoury and Roſemary in Oil, and 
baſte it with Oil, and ſerve it up with beaten Butter 
and Vinegar, with thoſe Herbs and Parſley about 
It. - 

18:. Tofry a Conger. 

SCALD it, cut off the Fins, then ſplit it, flour it. 
and fry it criſp with clarify'd. Butter; make your 
Sauce with beaten Butter, Vinegar, and Juice of Le- 
mons, garnith with fry'd Parſley, or Clary, fry'd in 
Butter. 

182. To roaſt a Conger. 

TAKE a large fat Conger, draw, waſh it, and ſcrape 
away the Slime, cut off the Fins, and ſplit it like an 8, 
then put into the Belly beaten Nutmeg, ſome large 
Oyſters parboil'd, Salt, and ftripp'd Thyme roaſt it with 
the Skin on, and prelerve its Gravy for Sauce; when 
it is near enough, take the Gravy, and boil it up with 
Claret-wine, Wine-Vinegar, and a couple of Ancho- 
vies diſſolv'd, beaten Butter, and two or three Slices 
of Orange. 

Or you may roaſt it, cut into Pieces three Inches 
long, placing Bay-Leaves between every Piece. 

183. To ſouce a Conger. 

Take a fat Conger, fley it, ſcald, ſplat it, and 
bone it, ſeaſon it with Salt, minced Nutmeg and 
Mace; then bind it up hard in à clean Linnen Cloth; 
then boil it in White-wine and Water, of each an 
92 Quantity; put in ſome Salt, and keep it for 

. 


184. To marinate a Conger. | 
CuT your Conger in Pieces, fry it in clarify'd But- 
ter; put it into an earthen Pan, laying between every 
Lay of Fiſh fry'd Bay Leaves, large Mace, and ſlic'd 
Ginger, and a few whole Cloves : I ben pour in White- 
wine Vinegar, and Salt, and cover them up cloſe. 


185. To 
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185. To pickle Conger. 

FLEy the Conger, cut him in Pieces, and bind 
them up together with Tape; then boil it in Water, 
Vinegar and Salt, witha Handful of Fennel ; put it into 
a Pan with ſome of the ſame Liquor, Vinegar and Beer, 
and lay a Handful of green Fennel on the top of the 
Fiſh. 

186. To make Cotiander-ſered Water. 

Ha vixG clear'd your Coriander-ſeeds from the 
Husk, put a Handful into a Quart of Water, and a 
quarter of a Pound of Sugar; and ſet it by to in- 
fuſe for two or three Hours; then pour the Liquor 
— of one Pot into another, ſtrain it, and keep it for 

4 

187. To make a Cowflip Pudding. 

'TAKE the Flowers of a Peck of Cowſlips, cut them 
ſmall, and pownd them in a Mortar, with four Hand- 
fuls of Naples Bisket grated, and three Pints of 
Cream ; boil them a little; then take them off the 
Fire, and beat up fixteen Eggs, with a little Cream ; 
beat theſe among them, and, if it does not thicken, ſet 
it on the Fire a little, but take care it do not curdle 
then ſweeten it with Sugar and Roſe- water; when it 
is cold, Butter a Diſh; put it in, bake it, ſtrew Sugar 
over it, and ſerve it up. 

188. To make a Cowſlip Tart. 

TAKE a Gallon of Cowſtip Bloſſoms, cut them and 
pownd them in a Mortar with half a Pound of Naples 
Bisket grated, and a Pint and half of Cream; put 
them into a Skillet, and boil them a little; then take 
them off, and beat in the Yolks of eight Eggs, with a 
little Cream; take care it does not curdle : Seaſon it 
with Salt, Sugar, and Roſe-water ; and bake it in 2 
Diſh, or in Paſte. * 

It is beſt to let the Cream be cold, before you put in 
your Eggs. / | 

189. To make Cowſlip Mine. 

Pur two Pounds and a half of Sugar, to every 

on of Water, and let it boil for an Hour, ſcum- 


CR 
ming it well; to every Gallon of Water, put half a 
Peck of Flowers, pour the Water boiling hot upon 
them, and let them fteep all Night; ſqueeze two or 
three-Lemons into each Gallon, and put in a Piece of 
the Peel cut thin: The next Day work it with Toaſt 
and Yeaſt, 

WHEN you put it in your Cask, pour it from the 
Settlement; and, when it has done working, pour a 
Pint of white or Rheniſh Wine into every Gallon. 
Let it ſtand in the Veſſel fix Months, and, if ir 
be fine, bottle it. Let it ſtand half a Year or a 
Year in the Bottles; it is beſt at three or four Years 


old. 
195. To boil Crabs. 

BR 011. your Crabs in Water and Salt; beat Oil and 
Vinegar well together, lay your Crabs to ſteep in it; 
then lay them on a Gridiron, over a gentle Fire; as 
they broil, baſte them with Roſemary Branches ; ſerve 
them up with beaten Butter and Vinegar, or Oil and 
Vinegar, with the Roſemary Branches they were ba- 


ſted with. 
191. To butter Crabs. 
Boir your Crabs, take the Meat out of their Bo- 
dies, and ſtrain it with the Yolks of three or four hard 
Eggs, Claret-wine, Vinegar, Sugar, and beaten Cin- 


namon; then put it into a Pipkin with freſh Butter, 


and let it ſtew for a quarter of an Hour; then ſerve 
them up as before. - 
192. To dꝛeſs Crabs. 
BoiL your Crabs, take the Meat out of their 
Shells, and alſo out of their great Claws ; cut it into 
Dice-work, and put both the Meats into a Pipkin with 
White-wine, the Juice of Oranges, Nutmeg, and Sli- 
ces of Orange; let it have three or four Warms over 
the Fire; and having cleans'd the Shells well, put the 
Meat into them, and lay the Legs on the Diſh round 


about them. 
193. To 
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193. To fatte a Crab. 
Boi a Crab, take the Meat out of the Shell, 
and mince the Claws with a freſh Eel; ſeaſon it with 
Salt, Cloves, Mace, and ſweet Herbs ſhred ſmall, min- 
gle with the Y olks of Eggs, add Grapes, Gooſeberries, 
or Barberries, and boil d Artichokes in Dice-work, if 


in Seaſon, or Aſparagus boil'd ; ſome Almond-Paſte; the 


Meat of the Body of the Crab, and ſome Bread gra- 
ted.; fill the Shells with this Compound, and alſo make 
ſome ot it into Balls, put them into a-Diſh with White- 
wine and Butter, and bake them in a gentle Oven; when 


they are bak'd, put them into another Diſh, and ſerve 


them up with beaten Butter, large Mace, ſcalded Grapes, 
Gooſeberries, or Barberries, ſlices of Orange or Lemon, 
and the Volks of raw Eggs, diſſolv'd in Claret or White - 
wine, and beat up thick with Butter; pour this on the 
Fiſh, garniſh with Slices of Lemon, ſtick the Balls of 
farc'd Meat with Piſtaches, ſlic'd Almonds, Pine-Apple 
Seeds, or ſome pretty Cuts in Paſte 1 
$ 194. To fricaſſy Crabs. 

TAKE out all the Meat of the Body of the Crabs; 
break their Claws mince the Meat, put it to Claret- 
wane, ſome ſhred Fennel, a grated Nutmeg; 'boil theſe 
together in drawn Butter, with Cinnamon, Ginger, 
and the Yolks of a couple of Eggs; then put the Meat 
into the Crab's Shell, and garniſh it round with the 


imall Legs. 5 
n 1 195. To fry Ctabs. 1 
FixsT. boil a large Crab, take the Meat out of the” 
great Claws, flour and fry it; then take the Meat out 
of the Body, ſtrain it, keep one half to be fry d, and 
the other for the Sauce; mix that you fry with Almond 
Paſte, grated Bread, Salt, Nutmeg, and the Yolks of 
Eggs; dip theſe firſt in Batter, and fry them in clarified 
Butter; then beat ſome Butter up thick with the Juice of 
Orange and grated Nutmeg ; put in the reſt of the ſtrain- 
ed Meat, let this be your Sauce; diſh your fry'd Meat, 
placing the Legs about it, run it over with beaten Batter, 
and lay fry'd Parſley about the Brim of the Diſh. 
| | L | | 196. To 
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196, To make a Mach of Crabs, 

BorL a coople of Crabs, take the Meat out of the 
Claws, and cut it into ſquare Pieces like Nicez mix it 
wich the Meat of the Body; then put in Pine-apple 
Seeds, Piſtaches, or Artichoke-Bottoms boil'd, blanch'd, 
and. cut into ſquare Pieces like Dice; or elſe lome Aſpa- 
ragus boil'd, and cut half an- Inch long: : ſtew theſe all 
together in Claret, Vinegar, freſh Butter, Salt, gra- 


ted Nutmeg, and Slices of Orange: When they are 


enough, diſh them on Sippets, Cuts or Lozenges of 
Pu: Paſte; garniſh with Fritters of Armes, Slices of 
Lemen carv'd, Barberries, Gooſtberries, or Grapes z 
run them over with Butter beaten up thick with the 
Yoltks of Eggs. 
x97. To bake Crabs in a Pye, Diſh, oꝛ Batty-Pan, 
OIL your Crabs, take the Meat out of the Shells 
and Claws, as whole at ydu can. Seaſon it lightly with 
Salt and Nutmeg g; then ſtrain the Meat that came 


out of the Bodies with à little Claret, juice af O- 


range, Butter, Ginger, and Cinnamon; lay Butter in 
the Bottom of your Pye, c. then lay in the Meat 
of the Claws, Piſtaches, Aſparagus, Bottoms of Ar- 
tichokes, Yolks of hard Eggs, whole Mace, Grapes, 


Barberrics, or Gooſeberries,  flic'd Orange, and But- 


ter; cloſe it up and bake it; when it comes out of the 


Oven, liquor it * the Meat out of the Bodies. 


To make a Crab Py e. 
TAKE half. a 4095 Crabs, boil 3 and take the 
Meat out of the Shells ; ſeaſon it with Salt, and Nut- 
meg; then ſtrain the Meat taken out of the Bodies 
with Claret-wine, Cinnamon, ſome Ginger, Butter, 
and juice of Orange; make your Pye, lay ſome Burter 
in the Bottom, lay in the Meat with Artichoke- Bot- 
toms, the Volks of three or four hard Eggs minced, Aſ- 
paragus, large Mace, Barberries, Grapes Dates, Sli- 
ces of Orange, and Butter. When it is baked, liquor 
it with ſome of the Meat out of the Bodies of the 
Crabs, mingled with Cream or drawn Butter. 


199. To 
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199. To ſtew Crabs. 

Bolt them, take the Meat out of the Bodies, fave 
the great Claws, and the ſmall Legs whole to garniſh 
the Diſh, ſtrain the Meat with Claret-wine, Vinegar, 
Salt, Nutmeg, and a Piece of Butter z put them into 
a Pipkin, and let them ſtew for an Hour over a gen- 
tle Fire, *till they are almoſt dry ; then put in Butter, 
beaten up thick with the Juice of Oranges; diſh the 
Shells, being waſh'd, lay the Claws and little Legs 
round about them ; put the Meat-into the Shells, and 
ſerve them. 


200. ©! thus. 
Boir them, take the Meat out of the Shells, and 
= it into a Pipkin with Claret-wine Vinegar, Salt, - 
epper, grated Bread, minced 'Thyme, the Yolks of 
hard Eggs minced very ſmall, and ſtrained, freſh But- 
ter, large Mace and Capers, let them ſtew together, 
rub the Shells with a Clove of Garlick, and diſh them 
as before directed. 
201+ To make Cracknels, 

TAKE three Quarts of Flour, two Pound of Butter, 
the Yolk of eight Eggs, beat with as many Spoonfuls 
of Roſe-water, and a grated Nutmeg, put them into the 
Flour, and wet it with cold Water into a ſtiff Paſte 
then roll in the Butter, and make them into Shape z 
put them into a Kettle of boiling Water, and, when they 
ſwim at the top, take them out, and put them into cold 
Water ; when they are hardened, take them out, and 
bake them on Tin-Plates, 

202, To dreſs Crap⸗ fich. 

Bort, them in Water, pick out the Tails, take off 
the ſmall Claws, leaving the two large on, but take the 
Shells off from them; then toſs them up with a little 
freſh Butter, ſome Muſhrooms and Trufflles; moiſten 
them with a little Fiſh Broth, and a few Spoonfuls of 
Cray-fiſh Cullis, and let them ſimmer a while over a 
gentle Fire. Beat the Yolks of two Eggs with Cream, 


put in a little ſhred Parſley, thicken your Sauce with it, 
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giving it a Toſs or two over the Stove, then ſerve them 
up in Plates or little Diſhes. 
203. Another May. 


Bort them in Water, and a little Salt, let them 


ſtand *till cold, pick the Meat out of the Tails and 
Legs, and ſet it by; then take the Bodies and Claws, 
and beat them in a Mortar with ſome of the Liquor 
in which they were boil'd; put a Quart of Milk and 
a Quart of 3 to a Quart of that Liquor; put 
in a Nutmeg cut into Quarters, a Clove or two, and 
a Blade of Mace ; boil all theſe well together ; then 
beat a little Sorrel and Spinage, and take a Handful of 
Leeks cut large; put theſe to the Cray-fiſh that you 
pick'd out of the Tails and Claws ; boil them well to- 
8 but take care that the Herbs do not loſe their 

olonr ; then put in a French Loat, which place in 
the middle of your Dith : When you are ready to ſerve 
it up, thicken it with a quarter of a Pound of freſh 
Butter, and the Yolks of Eggs, to the Thickneſs of 
good Cream. 

204. A Biſque of Cray-fiſh. | 

Was them very clean, boil them, and pull off all 
the Claws from the largeſt of them, and pick out the 
Tails ſo as to leave them hanging at the Shells; but 
pick the Tails quite off the ſmall ones; and keep the 
Shells to help to make the Cullis, which you may make 
after this Manner. 

Take a dozen of ſweet Almonds, blanch and pownd 
them in a Mortar with the Shells of your Cray-fiſh, 
Then ſlice an Onion with two or three Carrots, and as 
many Parſnips, and toſs them up with a little Butter; 
and, when they begin to turn brown, pour upon them 
ſome Fiſh-broth : Seaſon it with ſome Salt, ſome Trut- 
fles, and Muſhrooms, two or three Cloves, a little Ba- 
ſil and Parſley, and a whole Leek. Let all theſe ſim- 
mer together, then mix among it your pownded Al- 
monds and Shells of Cray-fiſh ; and, when they have 
boil d a little, ſtrain all through a Sieve into a Pan, and 
uſe it in all your meagre Soops and Ragoos. 


When 
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When you have prepar'd this Cullis, take the Tails 
of your Cray-fiſh, ſome Truffles, cut in Slices ſmall 
Muthrooms, and toſs them up in a Sauce-pan with a lit- 
tle Butter, and a ſmall Quantity of Fiſh-broth. Then 
add a Bunch of ſweet Herbs, , and let it ſimmer over 


a a gentle Fire: When it is enough, put in ſome Tops 


of Aſparagus, half a dozen Artichoke-bottoms, and 
thicken it with the aforeſaid Cullis. Set ſome Crufts 
of Bread a ſimmering in good Fiſh-broth till they ſtick 
to the Bottom of the Diſh ; then garniſh your Diſh 
with a Border of your pick'd Cray-fſh : Put a ſtuft'd 
Roll of Bread in the middle, and the Artichoke-bot- 
toms about it, with ſome Pieces of the Milts of Carps : 
Pour upon it the Ragoo and Cray-fiſh Cullis, and ſerve 
it up very hot. 
205. A Cullis of Crap⸗ lich half bꝛown. 

WasHr your Cray-fiſh well, and boil them; pick 
out the Fleſh, take a dozen blanch'd Almonds, pownd 
them in a Mortar with the Shells of the Cray-fiſh. 
Roaſt a Pallet, take the white Fleſh, mince it, and 
pownd it in a Mortar with the Shells and the Yolks 
of four hard Eggs. Cut a Pound and half of Filet of 
Veal into Slices, and likewiſe ſome Ham, lay them in + 
the Bottom of a Stew-pan ; lay over them ſome Slices 
of Carrots, Parſnips, and Onions; cover the Pan, and 
let them ſtew over a gentle Fire ; when the Meat be- 
gins to ſtick to the Bottom, put in a lictle melted Ba- 
con, and half a Spoonful of Flour ; keep it moving over 


the Stove for ſeven or eight Turns; then put to it ſome 


ſtrong Broth ; then put in the Cruſt of two French Rolls, 
ſome Muſhrooms and Truffles, a whole Leek, ſome 
Parſley, a little Baſil, and fix Cloves. Set them a fim- 
mering till the Veal is done enough ; then take them 
out of the Stew-pan, and put in the Shells and Almonds, 
and Pallet, c. that you pownded ; mix them well, 
ſtrain them, and ſet the Liquor by for Uſe. 
206. To make a Cray-fiſh Cullis meagre. 

PREPARE your Cray-fith as before; and pownd a 

dozen Almonds, then take two or three Parinips, as 


= many 
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many Carrots, and one Onion, and ſlice them, and toſs 
them up with a little Butter; and, when they begin 
to be brown, put in a little Fiſh-broth : Scaſon with 
Salt, Muſhrooms, Truffles, a whole Leek, a little Par- 
fley and Baſil, three Cloves, and put in ſome Cruſts 
of Bread; when all theſe have ſimmer'd together, put 
into them your pownded Cray-fiſh Shells, and Almonds ; 
let them boil a little, and ſtrain it for Uſe in all meagre 
Soops and Ragoos. 

207. To make a Ragoo of Cray⸗fiſh. 

Boll the Cray-fiſh, pick out the Tails, and toſs 
them up in a Sauce-pan with a lictle Butter, ſome 
ſmall Muſhrooms and Truffles cut in Slices; put in 
Fiſh-broth to moiſten them; let them ſimmer a while, 
take off the Fat, put in ſome Cullis of Cray-fiſh to bind 
your Ragoo, and ſerve it up in Plates or little Diſhes. 

208. To make Cray-kfh Soop. | 

TAKE half a dozen Whitings, half a Thornback, 
and a large Eel, cleanſe them, boil them in as much 
Water as will cover them; ſcum the Pot well; ſeaſon 
with a little Salt, whole Pepper, Ginger, Mace, an 
Onion ſtuck with Cloves, Thyme, and Parſley, and 
boil them all to maſh ; then take half a hundred Cray- 
ſith, take out the Tails, pick out the Bag, and all the 
woolly Parts that are about them, put it into a Sauce- 
pan with Water, Vinegar, Salt, Lemon, and a Faggot 
of ſweet Herbs: When theſe have ſtew'd over a gentle 
Fire, till they are ready to boil, take out the Cray-fiſh 
Tails and lay them by, and beat all the other Shells in 
the Liquor they were ſtew'd in with a French Roll, till 
the Shells are beaten very fine ; waſh out all the Good- 
nels with their own Liquor, then pour the other Fiſh» 
Laquor through the Shells, and ſtrain all from the Filth 
and Grit. Then, having in the mean time a Carp 
ſtew'd, lay it in the middle of the Diſh : Add the 
Body of the Lobſter to the Soop with good Gravy 
and burnt Butter; heat the Cray-fith Tails in the Soop, 
and pour all over the Carp, 


209. Burn 
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: 209. Burnt Cream. $4! 
TAKE Yolks of four or five Eggs, beat them well 
in a Stew-pan with a little Flour ; pouring on Milk by, 
degrees to the Quantity of a Quart; put in a 
{mail Stick of Cinnamon, ſome candy'd, and ſome green 
Lemon-peel cut ſmall. Set the Cream on the Fur 
nace; ſtir it continually, that it do not ſtick to the 
Bottom. When it is boil'd, ſet a Diſh upon the Fur- 
nace, and pour the Cream into it, and let it boil again, 
till it ſticks to the Side of the Diſh; then ſet it aſide, 
and ſugar it well on the Top; heat the Fire-ſhayel 
red hot, and brown the Cream with it to give it a fine 
golden Colour. | 
210. To make churn'd Cream. 

TAxE two Quarts of thick Cream, put to it four 
Spoonfuls of Roſe-water, and a quarter of a Pound of 
fine Sugar, put it into a Churn and churn it; as the 
: roth riſes, take it off, and put it into a Lith, and 
erve it. 


211. To make clouted Cream. _ 

TAKE two Quarts of new Milk, a Pint of Cream, 
and three Spoonfuls of Roſe-water. Put theſe together 
into a large Pan, ſet it over a Charcoal Fire, but not 
too hot ; let it ſtand twenty-four Hours, and, when you 
take it oft, looſen the Edge of your. Cream round about 
with a Knife; then take your Board, lay the Edges 
that are left beſide the Board, cut into many Pieces, 
and put them into the Diſh firſt; then ſcrape Sugar 
over them; take off the Cream with your Board as 
clean from the Milk as you can, and lay it in the Dith, * 
and ſcrape Sugar over it. 

212, Crackling Cream. 

BEAT up the Yolks of as many Eggs as will ſuf⸗ 
fice for the Quantity of Cream you would make, pour- 
ing in Milk as you beat them; then put in ſome raſ- 
ped Sugar and Lemon-peel, ſet the Dith upon a Fur- 
nace, and keep continually ſtirring *till the Cream be- 
gins to be made; ſlacken your Fire, ſtir the Cream 
without Intermiſſion, turning it to the Sides of the 
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it on the Fire, and, when it begins to riſe, take it off 
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Diſh, till very ſittle or none remain at the Bottom, 
and that a Border may be made round them, but take 
care that it be not burnt too. When it is ready, heat 
the Firg-ſhovel red hot, and give it a tine Colour 
And with the Point of a Knife looſen the whole Bor- 
der that it may remain entire. Then let it be put a- 
gain into the ſame Diſh, and let it be dry d in the O- 
ven, that very little be left in the Diſh, and it crackle - 


in the Mouth. 
213. Fry'd Cream. 

PUT a Pint of Cream, half a Pint of Milk, a Stick 
of Cinnamon, and a Piece of Sugar into a Sauce- pan; 
ſet it over the Fire, let it ſimmer for a quarter of an 
Hour. Put the Yolks of eight, and the Whites of ſix 
Eggs into another Sauce-pan; beat them well with a 
wooden Spoon, and put a quarter of a Pint of Cream 
to them, and a Handful of fine Flour ; then mix all 
together as well as can be; take out your Stick of Cin- 
namon, and put your boiling Cream to it, and boil it 
over the Fire, and ſtir it well for a quarter of an Hour; 
add a little Salt and Citron minc'd fine ; boil all toge- 
ther till it is as thick as you cen ſtir it: Flour a Ma- 
Zareen, and pour it into it, make it ſpread about the 
Fhicknets of your Thumb, ſtrew a little Flour over it. 
Cut it into Squares or Diamonds about three Inches 


long, flour it as you cut it, fry it in Hog's-Lard, and 


ſerve it hot, with a little Sugar ſcrap'd for a ſecond 
Courſe at Supper. | | 
214. To make Cream Cheeſe. 

TAKE a Gallon of Milk warm from the Cow, beat 
a Pound oi Almonds very well in a Mortar; and a 
Quart of Cream, and half a Pint of Roſe-water, half 
an Ounce of Cinnamon powder'd, and a Pound of fine 
Sugar, Put Rennet to the Milk and Cream, and, when 
it is curdled, preſs out the Whey, and ſerve it up in 
Cream. 

215, Haſty Cream, 
TAaxz a Gallon of Milk warm from the Cow, ſet 
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the Fire, and ſet it by. Skim all the Cream from off 
it, and put it into a Plate. Then ſet the Skillet over 
the Fire again, and repeat the ſcumming till your Plate 
be full of Cream: Put to it ſome Orange-Flower- water 
and Sugar, and fo ſerve it up. 
216. Italian Cream. 

TAKE two Quarts of Milk, boil it with Sugar, a 
little Salt, and a Stick of Cinnamon ; when it is boiled, 
take a large Diſh and a Sieve, into which put the Yolks 
of ten new-laid Eggs; ſtrain both Eggs and Milk 
through it, three or four Times; then put your Diſh 
into a baking Cover, pour all into the Diſh z and put 
Fire over and under, till your Cream becomes very 
thick; then ſerve it up. 

In all Creams, mixing a little Cream with the Milk 
makes it the more delicious. 

217, Lemon Cream. wy 

PARE three fair ſmooth Lemons, and ſqueeze out the 
Juice; cover it cloſe tor two or ithree Hours; and, 
when it taſtes of the Peel, put to it the Yolks of two 
Eggs, and the Whites of four. Beat up this well with 
two Spoonfuls of Orange-Flower- Water; then put a Pint 
of fair Water to all theſe, ftrain it and ſweeten it with 
double refin'd Sugar; ſet it over a gentle Fire, ſtirring 
it continually, till it is as thick as Cream, then put it 

into Jelly-glatſes. . 
218. Maiden Cream. 

TAKE the Whites of ten Eggs, whip them to a 
Froth; put them into a Sauce- pan, with Milk, Orange- 
Flower-water, and Sugar. Set a Plate over a Stove, 
put in a little Cinnamon, beat up your Cream very well, 
and pour it into the Plate. Then brown it with a red 
hot Shovel, and ſerve it. 

| 219, Drange Cream. 
[TAKE half a Dozen Oranges, grate the Peels into a 
Pint and half of Water; beat the Yolks of ſix Eggs 
well, and put them into the Water; ſweeten it; preſs 
all through a Strainer, ſet it on the Fire, ſtir it all 
| one 


CR 
one Way, till it is as thick as Cream; then pour it ins 
to Glaſſes. | | | 
220, To make Sack Cream. 

BoiL a Quart of Cream, put in ſix Spoonfuls of 
Sack by Drops; ſtir it well, that it may not curdle ; 
then put in Nutmeg, Sugar, Ie. 

221. Sane Cream. 

TAKE two Quarts of Cream, boil it well; then put 
to it half a Pint of we or” of red Sage, a Pint of 
Sack, and a Quarter of a Pint of Roſe-water, and a 
Pound of Sugar. | 

| 222. To make Snom Cream. | 

Mix a Quart of Cream with the- Whites of ſix 
Eggs, ſweeten it with Sugar and Roſe-water, and ſtrain 
them ; then beat up the Cream with a Bundle of Reeds 
ty'd together, or with a Stick cleft a- croſs at one End, 
and rolled between your Hands, ſtanding upright in 
the Cream; and, as the Snow riſes, take it up with a 
Spoon into a Cullender, that the liquid Part may run 
out; when you have taken off as much of this Snow, as 
you pleaſe, boil the reſt of the Cream that 1s left, 
with a Stick of Cinnamon, ſome whole Cloves and a 
little Ginger bruiſed, Boil it till it is thick, ſtrain it, 
and, when it is cold, put it into a Diſh, and lay your 
Snow upon it. 

223. To make Spaniſh Creom. 

CARRY hot Water in a Pail to the Cow, pour out 
the Water and Milk mto it; ſet Pans on the Ground, 
ftand upon a Stool, and pour the Milk into the Pans 
that it may riſe in Bubbles with the Fall. Let it ſtand 
all Night, and in the Morning it will be a thick tough 
Cream; skim it off with a Skimmer, lay it in a Diſh, 
Layer upon Layer, and ſtrew Sugar between. 

224. To make Taffaty Cream. 

BEAT the Whites of eight Eggs with Roſe-water, 
up to a Froth; put them into a Quart of thick Cream, 
skimming it as it riſes; boil it, and keep it continually 
ſtirring: Then having beaten up the Yolks of nag 
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Eggs, take your Cream off the Fire, and flip in the 
Eggs, ſtir them in. Seaſon with Sugar. | 
| 225. Sweet Cream. 

TAKE a Gallon of Milk from the Cow, boil it, an 
when it riles take it off, and ſet it by a while, Scum of 
the Cream, put it into a Plate; repeat this till you have 
a Plate full of Cream; ſweeten it, put in ſame ſcented 
Waters, and ſerve it up. IS 

| - 226. Uirgin Cream, 45 

TAKE the Whites of half a Score Eggs, whip them 
well with Milk, Sugar, and Orange-flower-water 
put a little Cinnamon in a Plate, ſet it on the Fur- 
nace. Pour in your Cream, let it ſimmer till it is 
thickened, then brown it over with a red hot Fire- 


Movel. 
227. To make Cream Tarts. 

BzAT half a Dozen Eggs, Yolks and Whites; put 
to them abour a Quarter of a Pound of Flour, and 
beat all together; then add fix Eggs more, and conti- 
nue to beat all together; ſet on a Quart of Milk in a 
Sauce-pan, and, when it boils, pour it into your Flour 
and Eggs, keeping it continually ſtirring. Put to it 
a Quarter of Pound of Butter, ſome Salt and white 
Pepper, boil it well, but be carefal that it does not 
ſtick to the Bottom. When the Cream is thickened, 
pour it into another Sauce- pan, and ſet it a cooling. 
When you make your Tarts, put it into a Sauce-pan, 
ſtir it well with a Slice; put in ſome Sugar, ſome can- 
dy'd Lemon thred ſmall ; ſome Beef-Marrow, or mel- 
ted Butter; ſome Volks of Eggs, and a little Orange- 
flo wer- water. Mix all theſe well together; make your 
Tarts of Puſf-paſte ; make a Border round them, pour 


in your Cream; and, when the Tarts are almoſt bak d, 


glaze them, They are proper for a ſecond Courſe, or 


Supper. 
228. To make white light Cream. 

Bois three Pints of Milk, with a Quarter of a 
Pint of Sugar; take it off the Fire, and put in the 
Whites of four Eggs, well whipp'd; ſtirring all 1 

without 
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without Intermiſſion. Then ſet it on the Fire again, 
and give it four or five Boils, ſtirring it continually; 
then dreſs it as you think fit: When it is cold, ſprin- 
kle Orange-flower- water, and ſtrew fine Sugar over it. 
And, if you pleaſe, you may brown it with a red hot 
Fire-ſhovel. 
229. To make Cream-Toaſts, or Pain Perdu. 

TAKE a Pound of French Rolls, ſlice them, Crum 
and Crult, as thick as your Finger; lay them in a 
Braſs or Silver-diſh ; put to them half a Pint of Cream, 
a Quarter of a Pint of Milk; then ſtrew Sugar and 
| beaten Cinnamon over them; turn them often till 
they are ſoak d tender, but not ſo, but that you may 
turn them without breaking them; then take them 
from your Cream with a Slice or Skimmer; break 
three or four raw Eggs; turn your Slices of Bread in 
the Eggs, and fry them in clarify'd Butter, till they 
are of a good brown Colour; take Care of burning 
them or making them black; ſcrape a little Sugar 
round them ; drain them well from the Butter, in 
which they were fry'd, and ſerve them hot for a ſe- 


cond Courſe. 
230. To pickle Cucumbers. 

Wask the Cucumbers, put them into a Cask; ſtir 
Water and Salt together, till it will bear an Egg; 
boil it, and ſcum it well, and put it into the Cucum- 
bers boiling hot, and let them ſtand for three Weeks, 
_—_ up the Cask; then take them out into ano- 
ther Veſſel, lay ing at che Bottom F ennel, Dill, and 
Jamaica Pepper, and a little Allum, which will make 
them crifp; and alſo ftrew ſome of theſe Ingredients 
among them; then put in boiling Vinegar, and head 
up the Cask again, and let them ſtand for a Week, 
and, if they are not green enough then, boil the 
Vinegar again, and put it to them, and ſtop the Cask 
cloſe. | 

231. To pickle Cutumberg for preſent eating. 

Wasn them, dry them in a Cloth; then ſeaſon 
Water and Vinegar well with Salt, Fennel and Dill- 

tops, 
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tops, and a little Mace; boil it a while, let it ſtand 
till it is cold; put your Cucumbers in a Pan, the Pie- 
kle to them; lay a Board upon them to keep them 
down, and tye them down cloſe: They will be fit to 
eat in a Week's Time. p 
| 232. To pickle great Cucumbers. 
TAKE the beſt large green Cucumbers, cut a Slip 
out of their Sides the whole Length of them; take out 
all the Seeds, drain them well, Then ſeaſon them 
with whole Pepper, Mace, Cloves, and bruiſed Mu- 
ſtard - ſeed; put into them alſo a little Salt, ſome flic'd 
Ginger, three Shalots peel'd, and three Cloves of Gar- 
lick. Then put in the Piece you cut out, and tye them 
up with a Packthread. Put your Cucumbers into a 
eſſel, and as much White-wine Vinegar as will co» 
ver them, with a good Quantity of made Muſtard, 
Salt, and ſome Bay-Leaves. Let them lie for nine 
Days; then put them in a Braſs Kettle, give them 
a Warm or two, take them off the Fire, ſtop them 
down cloſe, ſet them by for a while; then ſet them 
on the Fire again, and repeat this till they become 
of a fine green Colour. Then take them immediate- 
ly out of the Pickle, boil it up, and pour it over 
your Cucumbers, ſcalding hot. Tye them down cloſe 


for Uſe. | 
233. To pickle ſmall Cucumbers. 

TAKE five hundred ſmall Cucumbers, wipe them 
clean, make a Brine of Water and Salt, ſtrong enough to 
bear an Egg, put them into it, let them lie for 
twelve Hours; then take them out, wipe them dry; 
then, in the Veſſel you deſign to keep them, lay a 
Layer of Dill, ſome whole long Pepper, and a little 
Mace; then lay a Layer of Cucumbers, and ſo con- 
tinue to do, till you have laid them all in; boil two 
Gallons of Vinegar, pour it hot over the Cucumbers, 
cover them up cloſe tor two Days; then pour out the 
Vinegar, boil it again, ſcum it, and pour it again up- 
on the Cucumbers boiling hot; when yon have done 

thus 
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thus three or four Times put in a Piece of Allum, and 


ſtop them cloſe for Ule. | 
234- To make a Ranoo of Cucumbers, 
- PARE four or five Cucumbers or more, cut them 
in two long-ways, ſcoop out the Seeds; then cut them 
in little Slices, ſeaſon them with Salt, Pepper, and a 
little Vinegar ; add two or three Onions cut in Slices, 
let them lie in this Marinade two or three Hours; 
then take them out, dry them with a Cloth, put them 
into a Sauce-pan with melted Bacon, toſs them np over 
a Stove, put in ſome Gravy to moiſten them, and when 
they have ſimmer'd over a gentle Fire, till they are 
enough, ſcum off all the Fat, and put in ſome Cullis 
of Veal and Ham to bind it; this is us'd in all Man- 
ner of Meats either roaſted or others, to which Cu- 
cumbers are proper. %;-"þ | 
He" 235. Cullis 


” 


ALL Culliſes are for the thickening all Sorts of Ra- 


goos and Soops, and give them an agreeable Taſte. 
236. A Cullis generally us'd for Brown Soops or 
FROM Sauce. 

Cour three Pound of Veal and half a Pound of lean 


| Gammon of Bacon into Slices, lay them in the Bottom 


of a Steu- pan; ſlice ſome Carrots and Parſnips, and put 
to them, and an Onion; then cover your Pan, and fer it 
a ſweating over aStove. When the Meat begins to be 
well coloured and ſtick to the Pan, put in a little mel- 
ted Bacon, and ſprinkle ſome Flour into it; then moi- 
ſten it with Broth and Gravy, of each a like Quan- 
tity, and ſeaſon it with Muſhrooms and 'Truffles, half 
a Dozen Cloves, a whole Leek and fome Parſley ; put in 
fome Cruſts of Bread, and ſimmer it all together, and 
when it is enough {train it. 

If this Cullis be for Partridges, pownd a roaſted Par- 
tridge in a Mortar, and put into it, mix it well and 
ſtrain it through a Sieve, keep it warm, and, when you 
are ready to ſerve, pour it on your Soop. 

This Cullis is us'd far all Sorts of black Meats : It 
is only the Meats you put into the Culliſes that £' 
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the Name and Taſte to them; fo that if it be for Phea- 


fants, make Uſe of Pheaſants inftead of Partridges; do 
the like for Woodcocks, Pidgeons, Ducks, Teal, Quails, 
Rabbets, Sc. And whatſoever Meat you uſe muſt be 
more than half roaſted before you pownd it to put in 
your Cullis. | 
k 237. A Capon Culls. 
Tx a roaſted Capon, and pownd it very well in a 
Mortar, put it in a Stew-pan, toſs up ſome Cruſts of 
Bread in melted Bacon; and, when they are become very 
brown, put to them ſome Muſhrooms, Cives, Parſley and 
Baſil all ſnred very ſmall ; mix all theſe with your pownd- 
ed Capon, and make an end of dreſſing them over the 


_ Furnace; put in ſtrong Broth and ſtrain it. 


238. A general 1 which ſerves for all Sorts of 
* 1 agoos | 
CuT three Pound of lean Veal, and half a Pound 


of Ham into Slices, lay it in the Bottom of a Stew-pan; 


pur in Carrots, Parſnips, and an Onion flic'd, cover 
and ſet it a ſtewing over a Stove z when it has a good 
Colour, and begins to ſtick, put to it a little melted 
Bacon, aad ſhake in a little Flour, keeping it moving a 
little while till the Flour is fry'd; then moiſten it with 


| Gtavy and Broth of each a like Quantity; then put in 


fome Parſley, Baſil, a whole Leek, a Bay-leaf, ſome 
Mufhrooms and Truffles minc'd very ſmall, and three 
or four Cloves, add the Cruſts of two French Rolls: 


Let all theſe ſimmer together for three Quarters of an 


Hour; then take out your Slices of Veal, ſtrain it, and 
keep it for all Sorts of Ragoos. RE hl 
239. To make a white Cullis Meagre. 
BRL a Pike or a Brace of Perch, skin them, take 
out the Bones and pownd their Fleſh in a Mortar with 
a Handful of blanch d Almonds, and the Yolks of four or 
five Eggs boil d hard; ſlice a Couple of Parſnips, a 
Couple of Carrots and ſix Onions, and ſtew them with 
Butter in a Stew-pan, turning them often, and, when 
they begin to be brown, wet them with a thin Peaſe 
Broth or Puree ; ſcale, skin and bone a Carp, o_ — 
ea 
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Head and Bones in Pieces, and put them in the Stew-pan, 
let them boil a Quarter of an Hour, then ftrain them 
into another Stew- pan; then put in ſome Muſhrooms 
Truffles, a Couple of Cloves, a little Parſley, Baſil and 
a whole Leek; add alſo of crumbled Bread the Quan- 
tity of two Eggs: Let them ſimmer for a Quarter of an 
Hour over a gentle Fire; then put in your pownded Al- 
monds, Eggs and Fiſh; let it ſimmer but not boil, for 
fear it change Colour; then ſtrain it and uſe it for 
Soops and Ragoos. 
240. To make a Cullis of Roots, 

TAxE Parſnips, Carrots, Parſley-Roots and Onions, 
and cut them in Slices; toſs them up in a Stew- pan; then 
take about a Dozen and half of blanch'd Almonds and 
the Crum of two French Rolls ſoak d in good Fiſh-Broth, 
pownd them together in a Mortar with your Roots ; 
then boil all together, ſeaſon thera well as in other Cul- 
liſes; then ſtrain it and uſe it for Soops of Cardoons, 
Charvil, Onions, Leeks, c. 

. 241. To make white Cullis, I 

TAKE a good Pullet, roaſt it; puli off the Skin and 
take out the Bones; take a Handſul of blanch'd Al- 
monds, and pownd them well in a Mortar, with the 
Yolks of four hard Eggs and the white Fleſh of your 
Pullet; then take ſome Slices of Ham, and two Pound 
of Veal cut in Slices, and lay them in the Bottom of 
the Stew. pan; ſlice ſome Carrot, Parſnip and Onion, 
and put in, and ſet it over your Stove, when it begins 
to ſtick, and before it begins to colour, put in ſome good 
Broth. Then ſeaſon it with a Leek, Muſhrooms, Truf- 
fles, a little Baſil, Parſley and three or four Cloves, 

ut in Crums of Bread, about the Quantity of two 
Eggs; then ſet it a ſimmering *till the Veal be done e- 
nough, then take it out and put in your Almonds, hard 
Eggs and Pullet you pownded, and mix all well together 
by ſtirring them. Let it ſimmer a little but not boil, 
leſt it thould turn brown, then ſtrain it. Uſe this 


with white Soops and Ragoos. If you would _— 5 
u 
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Cullis of Partridges, uſe the Breaſls of Partidges i in- 
—_ of the Pallets. «+ 
| 242. To make Curd Cakes. 

TAKE a Quart of Curds, eight Eggs, leaving out 
four of the Whites; put in Sugar, grated N utmeg, and 
a little Flour : Mix theſe well together, and heat But- 
ter hot in a Frying-pan, and-drop them in like Frit- 
ters. 

243. To make a Compoſt of Currane. 

Pass ſome Sugar through the Straining-bag,. boil it 
to the third Degree, called Blown, then put in your 
Currans, give them a Boiling, then take them off the 
Fire. If you find they are ſufficiently impregnated with 
the Sugar, you may dreſs them on China Diſhes and 
ſerve them up to Table, bur, if not, give them another 
Boiling. 

244. A Conſerve of Currane. 

FIRST pick your Currans, then ſet them over the 
Fire in a preſerving Pan to make them caſt their Juice, 
then lay them on a Sieve to drain; ſtrain them, and 
ſet that which runs from them over the Fire to dry, 
in the mean Time prepare Sugar, brought to the fourth 
Degree of Boiling call'd Cract'd, and put in as much 
of the thick Subſtance of your Fruit as will give your 
Conſerve a good Taſte, and good Colour, mixing all 
well with the Sugar : Let your Sugar be work'd and 
made white round about the Pan, and, when an Ice 
appears at Top, take off your Pan and let the Conſerve. 
be dreſs'd in Moulds. 

247. To make Currant Cream. 

BRv1sSE ripe Currans into boiling Cream, ſtrain it, 
and put in Sugar and Cinnamon powder'd, and ſerve it 
up, 

246. To make Jelly of Currans. 5 

LET your Currans be pretty ripe, preſs out the 
Juice thro? a coarſe Linnen Cloth, clarify it, and add 
to 1t half a Pound of Sugar. boil 'd to a Candy height 
to each Pint of Juice; boil them together till a third 
Part be waſted away, "and * done. 


247. Fa 
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247. To make Marmalade of Currans. 

STRIP your Currans off from the Bunches, and ſoak 
them in boiling Water *till they break: Then take 
them from the Fire, and lay them on a Sieve to drain 
and, when they are cold, paſs them through the ſame 
Sieve to clear off the Seeds; then dry them over the 
Fire while you bring your Sugar to the fifth Degree 
of Boiling call'd Crach d, allowing as much Sugar as 
your Fruit weighs. Mix all well together, ſimmer it 
over the Fire ſome Time; then put your Marmalade 
into Pots. | 
. 248. To make Paxmalade of Turrans. 

TaxE red Currans full ripe, pick them, and ſqueeze 
out the Juice of ſome of them; and put to it ſome 
Juice of Rasberries; put your whole Currans into 
this Juice, boil them gently ; and, when they begin to 
break, put in an equal Weight of Sugar boil'd to a 
Candy height, boil them together, maſh them as they 
boil, ſcum it, put in ſome Roſe-water, and, when it is 
become as thick as Marmalade, put it into a well glaz'd 
Pot. . 
| 249. To make Paſte of Currans. 

Por your Currans into a Pan, ſet them over the 
Fire to make them caſt their Juice, then lay them on 
a Sieve, and let them cool; then ſtrain them thro* the 
Sieve, and dry them over the Fire. In the mean Time 
take the Weight of your Fruit in Sugar, and boil it to 
the fifth Degree of Boiling call'd Crack'd, and temper 
it as you do for Curran Marmalade: Ihen ſet it on 
the Fire a while to ſimmer, then dreſs your Paſte, and 
ſet it in the Stove to dry, 

2350. To preſerve Currans in Bunchee. 

Boir, your Sugar to the fourth Degree of Boiling 
calld Feather'd, tye your Currans up in Bunches; then 
place them in Order in the Sugar, and give them ſe- 
veral covered Boilings ; ſcum them quick, and let 
them not have above two or three Seethings ; then 
ſeum them again, and ſet them into the Stove in the 
Preſerving- Pan. The next Day drain them and _ 
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dem! in Bunches, ſtrew them with Sugar, and dry them 
in a Stove. 
| 251. To pieſerve red Currans liquid. 

Pick your Currans, put them into pearl'd Sugar, 
and give them a light cover'd Boiling; ſcum them, the 
next Day ſtrain them through a Sieve; while the Sy- 
rup is boil'd to a Degree betwixt pearl d and ſmooth : 
Aiterwards put in your Currans, and add as much o- 


ther pearled Sugar as is ſufficient to ſoak them: Give 


them ſeveral cover'd Boilings between ſnooth and pearl d. 
Scum them well, and ſtir them till they are a little 
cool, that they may not turn to a Jelly. 

252. To picki®Currans. 
' TAKE Currans before they are thorough ripe, put 
them into a Pipkin wich White-wine Vinegar; give 
them a Warm or two over the Fire, with as much 
Sugar as will ſweeten them indilferentiy; cover them 
over with this Liquor, and keep them always under 
it. 

252. @prup of Currans. | 

P&Ess the Juice of Currans through a ſtraining Bag; 
then add to it an equal Quantity of Sugar that has 
been boil'd almoſt to its crack'd Quality, and the Syrup 
will come to its full Perfection. 

254. Curran Mater. 

TAKE the ripeſt Currans, bruiſe them, infuſe them 
in Water, ſqueeze them, put in Sugar, let them ſtand 
for five or ſix Hours; ftrain the Liquor through a 
Sieve, and clarify it by paſſing it through a training 
Bag, "if it de delign'd for a cooling Drink; or if you 
would ice it, do it as directed in the Article [ce under 
Letter J. 

| 255- To make Curran Wine. + 

TAKE twenty-four Pound of Currans, two Gallons 
of Water, bruiſe them, and lay them in Steep for three 
Days then ſtrain them, put to it eight Pounds of 
Sugar; put it into your Cask, let it work; and, when 
it has done working, ſtop it up, let it ſtand two 
Months, fine | it off the Lees, and, if it require it, add 
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CU 
more Sugar; put it into the Cask again, and let it 
ſtand a Month, -then rack it off, and bottle it with 
Sugar. Let it ſtand fix Weeks, and it will be fitto. 
drink, | | 
256, To make a Cuſtard. 

Boll a Quart of Cream, ſweeten with fine pow- 
der'd Sugar; beat the Yolks of Eggs with a Couple of 
Spoontfuls of Crange-water; ſtir them well with the 
Cream, and ſtrain it through a Sieve: Fill your Cruſt 
or Cups, and bake them with Care. 

257. Another Way. 

Boll a Quart of Cream with whole Spice; then 
take the Yokes of ten Fes, and the Whites of five, 
and ſome Role-Water ; mix them with a little Cream; 
and, when the reſt of the Cream is almoſt cold, put in 
your Eggs, ſtir all well together, ſweeten with Sugar, 
then fill your Cuſtards, and bake them. 

Bott three Pints of Cream with ſome whole Mace; 
then ſet it by to cool; then temper it with eight Eggs, 
leaving out four ofthe Whites, beat in Orange-flower 
or Roſe-water, and a Pound and half of Sugar. Your 
Coffins being harden'd in the Oven, and prick'd with a 
Pin to prevent their riſing in Bliſters, fill them, and ſet 
them in the Oven. 

259. To make Cuſtards in Cups. 

TAKE two Quarts of Cream, the Yolks of fourteen, 
and Whites of ſix Eggs; beat them well with five or 
ſix Spoonfuls of Roſe-water, mingle them with the 
Cream ; ſweeten with fine Sugar, put it into Cups, and 
bake them. | 

260, To make a Cream Cuſtard. 

PARE the Cruſts off from a Penny white Loaf, grate 
the Crumb very fine, and mix it with a Quart of 
Cream, and a good Piece of Butter; beat the Yolks of 
twelve Eggs with Cream, ſweeten them with Sugar; let 
them thicken over the Fire, make your Cuſtards ſhallow, 
bake them in a gentle Oven, and, when they are bak'd, 
itrew fine Sugar over them. 


261. To 
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261. Ti dreſs Cutlets of Ueal or Mutton. 
BEAT your Cutlets with a Cleaver, and ſeaſon them 


with Salt and Pepper; then cover them all over, ex- 


cept within two Inches of the Rib- bone, as thick as 
a five Shilling Piece with forc'd Meat, the Receipt of 
which you will find in Letter FT. Then take as many 
halt Sheets of white Paper as you have Cutlets, and 
wet them on one Side with melted Butter, ſprinkle 
grated Bread all over your forc'd Meat: Lay every 
Cutlet on a half Sheet of Paper croſs the Middle of 
it, leaving the Bone about an Inch out of the Paper; 
then cloſe the two Ends of your Paper on both Sides, 
cutting off what is too much, broil your Veal Cutlets 
three Quarters of an Hour, and your Mutton half an 
Hour: Then take oft the Paper, lay them round the 
Dith with the Bones outermoſt. For the Sauce, take 
Butter, Gravy, and Lemon. 
262. To farce Ueal or Mutton Cutlets. 

BoiL a Neck of Veal or Mutton in good Broth, 
then take off all the Fleſh from the Bones ; take ſome 
blanch'd Bacon, Muſhrooms, Truffles, Cives and Par- 
ſley, mince all theſe and the Fleſh very ſmall; then 


pownd all together in a Mortar with Spice and uſual 


Seaſonings, adding the Crumb of a French Roll ſhak'd 
in Gravy or Milk, and a little Cream. Put in ſome 
Yolks of Eggs, but do not make it too liquid ; then 
cut Bards of Bacon of the Size of your Cutlets; upon 
theſe Bards lay your Farce with the Bones of your 
Cutlets, which faſhion with your Knife, dipp'd in beaten 
Eggs, in the Form of a Cutlet: Drudge them with 
Crumbs of Bread, lay them in a Tart-pan, and ſet 
them in the Oven to give them a Colour. Theſe are 
uſed to garniſh any large Diſhes of the firſt Courſe; 
or ſerve them as Outworks on Plates or little Diſhes. 


They are call'd Cutlets fare'd in Cream. 


263. Cutlets another Way, * 
MARINATE your Cutlets for three Hours in Ver- 
juice, Juice of Lemon, Salt, Pepper, Cloves, Bay- 
leaves and Cives, Then make a thin Batter with 
M ;. Water, 
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Water, Flour, a raw Egg and as much Butter as a 
Walnut mix'd together, and well beaten; dip your 
Veal-Cutlets in this Batter, and fry them in Rogs- 
Lard. Garniſh with fry'd Parſley, and ſerve them for 
the firſt Courſe. 
. | 264. Dr thus. ' 

FLAT your Cutlets with a Cleaver, lard them and 
drudge them with Crumbs of Bread, Salt, Pepper, 
and ſhred Parſley ; then toſs them up in melted Bacon. 
Lay them in a Diſh, pour on them a Ragoo of Sweet- 
breads and Muſhrooms. Garnith with fry'd Parſley, 
and ſerve them. : £ 
N 265. Or thus. 

Die your Cutlets in melted Bacon, ſeaſon them well 
with ſhred Herbs, Salt and Pepper, ſtrew Crumbs of 
Bread over them, and broil them on a Gridiron. Serve 
them up with Gravy, 
| 266. Or thus. 

Bo1r. your Cutlets in fair Water, then dip them in 
a thin Batter made of Flour and Eggs, then fry them 


in Hogs Lard; and ſerve them up with Salt, Pepper, 


and Verjuice. 
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1. To dreſs Habs. - 
OIL the Dabs in a Court Bonillon, and, when they 
ate cold, cut them into Filets, with which and 
ſome ſmall Sallet Herbs dreſs a Plate; ſeaſon them 
with Salt, Pepper, Vinegar, and Oil. Or you may 
drels them with Anchovy-Sauce, and ſerve them up, 
when cold, upon a Napkin for Inter-mefſes, You may 
allo bake them in a Pye as Turbots. Or you may 
leave your Dab intire, and ſerve it up hot with white 
Sauce and Cream for a Side- di ſn. 
| 2. A Side⸗diſh of marinated Dab. 
CUT the Lab through the Back, that the Mari- 
nade may penetrate it; make the Marinade as directed 
| in 
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in the Article Marinade in Letter M. And, when it 
is ſufficiently marinated, let it be well breaded with 
Bread Crumb and ſeaſon'd Chippings; then bake it, and 
garniſh it with little Pies. 

3. To drels a Dab in Sallet. 5 


BorL your Dab in a Pickle after the uſual Man- 


ner; and, when it is cold, cut it into Filets: Garnith 
a Plate with them, and a fmall Sallet; ſeaſoning with 
Salt, Pepper, Oil, and Vinegar. 

4. To candy Damſons. 

AFTER they have been preſerved, dip them in warm 
Brandy to waſh off the Syrup, then ſift fine Sugar over 
them, and ſet them to dry in a Stove or Oven. Do 
this, taking them out three or four Times, and fiſt Su- 
gar over them, but let them not be cold before they 
are quite dry. 

5. To make Marmalade of Damſons. 

TAKE a Gallon of large ripe Damſons; peel off the 
Skins of three Quarts of them, put the Quart unskin+ 
ned in the Bottom of an earthen Pan, and thole: that 
are skinned upon them; cover the Pot ſo cloſe that no 
Water can get in; then ſet on a Kettle of Water; 
put in the Veſſel of Damſons; boil them till they are 
tender, then take out their Stones, and both Skins 
and Stones of the undermoſt: Then take as much Su- 
gar as they weigh, put to the Pulp, make it boil apace, 
ſcum it well, and, when it is boil'd enough, put it in 
a Pot for Uſe. 25 

6. Conſerve ok Damſons. 

TAKE four Quarts of Damſons, and prick them, 
put them with two Quarts of Wine or Damask Roſe- 
water into a Pot, cover them, and boil them well, 
ſtirring them well together; when they are boil'd 
tender, let them cool; then ſtrain them with their 
Liquor; ſet the Pulp over the Fire; add to ita fuf- 
ficient Quantity of Sugar; let them boil till they are 
_ enough; chen put them up into your Pots for 
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7. To keep Damſons for Tarts. 

Wier the Damſons, put them into an carthen Por, 
and as you lay them in, between every Layer, ſtrew 
in fine powder'd Sugar ; two Pound of Sugar will be 
enough for fix Pound of Damſons. When you have 
done, paſte up the Pot with Rye-Dough ; bake them 
with Six-penny Bread; when it is drawn, let it ſtand 
tillit is cold; then cut a Stick, put it down in the Mid- 
dle of your Pot of Damſons; cut a Piece of white Pa- 
per round juſt fit to cover them; cut a Hole in the Mid- 
dle for the Stick to go through, then melt freſh Butter, 
and pour upon the Paper; and. when you want to take 
out any Damſons, take out the Paper by the Stick; and, 
when you have done, put it down again. I hus you 
may keep them all the Lear. 
| 8. To jelly Damſonse. 

TAKE eight Pound of Damſons, put to them eight 
Pound of fine Sugar, and halt a Pint of Water, boil 
them for half an Hour over a gentle Fire till the 
Skins break; then take them off, and ſet them by for 
an Hour; ſet them on the Fire again for half an Hour 
more; ſet them by again for the ſame time, do ſo the 
third time: While they ſtand off the Fire, ſet a 
Weight upon them to keep them under the Syrup. 
The laſt Time you muſt boil them, till you perceive 
they are of a very high Colour in the Part where the 
Skin is broke: then take them off, ſet them by to cool, 
and when they are cold drain away the Syrup, and make 
the Jelly in the following Manner. Boil a good Quan- 
tity of green Apples, green Gooſeberries, and Quince- 
Cores to a Math; then ſtrain them through a Hair 
Sieve. Take an cqual Quantity of this Jelly, and the 


former Syrup, and boi! them together over a gentle 


Fire till they jelly, but boil it not too high, leſt it 
ſhould rope; ſcum it well, and, while it is hot, put it 
into Glaſſes or Pots. _. - | 
ET 9. Damſon ine. 

To every five Quarts of Damſons, put two Gal- 
lons of Water, to which add five Pounds of 1 ts 
. | one 
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ſtone your Damſons, boil them *till the Liquor is of a 
fine Colour; then ſtrain them thro* a Sieve; then ſet 
it a working in an open Veſſel for three or four Days 
then pour it off the Lees, and let it work in that Veſ 
fel as long as it will; then ſtop it up for half a Year or 
more, till it is fine; then bottle it, and let it ſtand a 
Year or two before you drink it. 
10. Another Way. 

TAKE ripe Damſons, put them into a Tub, warm 
as much Water as will cover them, put it to them; co- 
ver them cloſe with Clothes, to keep them warm as 
long as you can, let them lie at leaſt a Day and a 
Night, *till they are grown plump: Then put more 
Water to them, and boil them over a brisk Fire for 
five or ſix Hours ; then ſtrain them. Set your Liquor a 
working with Yeaſt, or the Lees of good Wine: And, 
when it has work'd a while, put it up in a Wine-Cask, 
and, when it is fit to be ſtopp'd up, put into your Cask 
a few freſh Damſons; then flop it up cloſe, and ſet it 
in a cool Cellar for two or three Months. 

11. A Dartmouth Pye, 

TAKE two Pound of lean Leg of Mutton, and one 

Pound of Beef-Suet ; chop them as ſmall as may be; 


ſeaſon all with Salt, and a grated Nutmeg ; add a 


Pound of Currans, and a quarter of a Pound of Sugar; 
mix all well together, and put it into a Paſte, and ſet 
it in the Oven for an Hour and a half. To make 
your Paſte, take one Part of Butter, and two Parts of 
Beet-Suet try'd; melt them, mix them in the Wa- 
ter, let it boil, then put in your Flour and knead it 


up, 

| 12. To bake red Deer. 

BONE a Side of red Deer and ſeaſon it; then take 
out the Back-Sinews, and the Skin, and lard the Filet 
or Back with large Lard, as big as. your middle Fin- 
ger, ſeaſoned with Pepper and Nutmeg ; then mix fix 
Ounces of Salt, with four Ounces of Pepper, and 
four of Nutmeg ; flaſh the Veniſon on the — to 
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make the Scaſoning enter, and ſeaſon it well with theſe : 
Your Pye being made, lay Butter in the Bottom of 
, alſo a quarter of an Ounce of Cloves, and a Bay- 
Leaf or two; then lay on a few Cloves, and good 
Store of Butter ; let it ſtand in the Oven for eight or 
nine Hours; but firſt baſte the Pye with half a dozen 
Eggs well beaten ; when it is bak'd and cold, fill it up 
with clarify'd Butter. 

For the Cruſt to a Side, or half a Haunch of red 
Deer, take half a Buſhel of Ryc-mecal, coarſly ſearſed, 
and make it up very ſtiff with boiling Water only. 

If you bake it to eat hot, give it but half the Sea- 
ſoning, and liquor it with Butter and Claret. 

13. To make a Farce ſoz red Deer, 

Minct Breef-Suet with Savory , Roſemary, and 
Thyme, or Cloves, or all Manner of ſweet Herbs 
ſtulf any Part convenient to be ſtuffed with this Farce, 
lay the Caul over the Side, or half the Haunch; 
roalt it, and ſerve it up with any of the Sauces fol- 
4 ; garniſh with Oranges, Lemons, and Beet 

o0ts. 


14. To roalf red Deer, 
Fake either a Side, or Haunch; and either lard 
with ſmall Lard, parboiling it before you lard it; or 
Rick it with Cloves, ſpit it and roaſt it, and ſerve it 
up with any of the following Sauces. 
15. Satices fo2 red Deer, 
1. THE Gravy and ſweet Herbs chopp'd ſmall, __ 
bo#'d together, or the Gravy only. 
The Juice of Oranges or Lemons, and Gravy. 
Bread foak'd in Vinegar, Claret-wine, Ginger and 
808 gar, and beaten together, then ſtrain'd and boil'd with 
x tow whole Cloves, and a Sprig of Roſemary. 
Mhite Bread boiFd in Water pretty thick, without 
Sp. ces, and Butter, Vinegar, and Sugar added to it. 
16. A Dowlet Pye. 
LE a Leg of Veal be either roaſted or parboil'd; 


then minee it ſmall with Beef-Suet, and ſweet Herbs 
en 
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Then put ſome into the Pye, ſeaſon'd with Nutmeg and 
Cinnamon; then beat as many Eggs as will wet it; and 
make it up like Eggs, and ſtick a Date in the middle 
of each of them, and lay them in a Pye, and lay ſome 
dry'd Plums over them ; then put it in the Oven ; be- 
Fore you draw it, take White-wine, Sugar and Butter, 
and pour into it; let it ſcald a little, give it a Shake or 
two, and ſerve it up. 
17. To boil Ducks after the French Faſhion. 

LARD the Ducks, ſpit them and half roaſt them 
then take them off the Spit ; put them with a Quart of 
Claret into a Pipkin ; put in a Pint of bearded Oyſters, 
and ſome Cheſnuts, a couple of Onions minced ſmall; 
a little beaten Ginger, ſome ſtripped Thyme, and ſome 
Mace: Thicken it with the Cruſt of a French Roll 
grated ; then dith it upon Sippets. 

18. To boil wild Ducks. 

DRAW and truſs your wild Ducks, parboil them, 
and half roaſt them; then carve them, and fave their 
Gravy ; put the Gravy into a Pipkin, with Pepper, 
ſlic'd Ginger, Parſley, and a good Store of Onions, a 
Quart of Claret, an large Mace, and waſh'd 
Currans; boil all theſe together, ſcum it clean, put in 
Butter and Sugar; diſh your Ducks in the Sauce, and 
ſerve them up. 

19. To boil a tame Duck. 

PARBOIL the Duck, then chop an Onion, and a 
Handful of Parſley together ; put them into a Pipkin 
with ſtrong Mutton-Broth, a Turnip cut and parboil'd; 
till the Rankneſs is taken away, Endive, and pick'd and 
waſh'd Barberries : Then put in half a Pound of But- 
ter, and a little Verjuice : Boil all together, ſtirring it 
till it is enough, and ſerve it up with the Turnip, large 
Mace, Pepper, and a little Sugar. 

20. To farce a Duck, 
FARCE the Breaſt of your Duck with the Fleſh of 
the Breaſt of a Capon, Beef-Marrow minc'd ſmall, 
and the Yolks of raw Eggs, ſeaſon'd with Salt, Pep- 


Per, 


DU 
per and a little Nutmeg ; then ſtew the Duck à la 
Braiſe, and make a Ragoo of Sweetbreads of Veal, or 
Lamb, fat Livers, Cocks Combs, Truffles, Muſhrooms, 
Artichoke Bottoms, and Aſparagus Tops ; tols up all 
theſe in melted Bacon, moiſten it with Gravy ; thicken 
with a Cullis of Veal and Ham; pour this Ragoo up- 
on it, and ſerve it up. 
21. To kricaſſy Ducke. 

QUARTER them, race them, beat them with the 
Back of your Cleaver, dry them well, fry them in 
ſweet Butter; when they are almoſt fry'd, put in a 
Handful of Onions ſhred ſmall, and a little Thyme : 
Then put in a little Claret, thin Slices of Bacon, Par- 
| ley and Spinage, boil'd green, and ſhred ſmall : Break 

into a Diſh the Yolks of three Eggs with a little Pep- 

r, and ſome grated Nutmeg, toſs them up with a 

dle full of drawn Butter; pour this on your Ducks, 
lay your Bacon upon them, and ſerve it up. 

22. To fritaſſy a Duckling. 

CuT your Ducklings into ſmall Pieces, dry them, 
flour them, and fry them in Butter; then take a little 
Canary, ſome Parſley, and an Onion chopp'd ſmall ; a 
little groſs Pepper, and a Blade of Mace, and put to 
theſe ſome Sugar, Butter, and Verjuice : Then pick 
the Stalks off from a good Handful of Clary; make 
a Batter of three or four Eggs, Flour and Cream, 
with a little Nutmeg ; fry theſe, and having diſhed 
_ Ducklings, pour your fry'd Clary, Cc. upon 
rnem. | h 
23. To dels Ducks with Celery, 

FIRST dreſs your Ducks 4 la Braiſe; then boil 
ſome Celery in Water and Salt, putting it in when 
the Water boils ; when it is a IRtle more than half 
enough, take it out, drain it, toſs it up in a Sauce-pan, 
with ſome thin Cullis of Veal and Ham; and, when 
it is enough, thicken it with a Bit of Butter, as big 
as a Wallnut, work'd up with a little Flour ; keep 
moving it over the Fire, put in a few Drops of Vine- 

gar, 
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DU 
gar, diſh your Ducks, put the Ragoo over them, and 
ſerve them up. 
24. To d2eſs a Duck with Cucumbers, 

DREss your Duck a la Braiſe; then pare Cucum- 
bers, cut them in two in the middle, and take out the 
Seeds, cut them in ſmall Slices; then marinate them 
for two Hours in Vinegar, Pepper, Salt, and two or 
three ſliced Onions; then ſqueeze them in a Cloth, and 
tols them up in melted Bacon; when they begm to 
brown, ſimmer them over a Stove in Gravy ; take off 
the Fat, thicken with a Cullis of Veal, and Gammon 
of Bacon, and, when your Duck is enough, pour it up- 
on it, and ſerve it up. 

25. To dels Ducks with Olives. 

You may either dreſs your Ducks 2 la Braiſe, or 
roaſt them; then toſs ſome Muſhrooms up in a Sauce- 
pan, and moiſten them with Gravy, and bind it with 
a Cullis of Veal and Ham: Then ſtone ſome Olives, 
and put them into ſcalding Water, take them out, drain 
them, and put them into the Ragoo; give them a 
Boil, diſh your Ducks, pour the Ragoo over them, and 
ſerve 1t up. 

26. To dzeſs a Duck with Juice of Orange. 

Ros the Duck till it is half enough; then take 
it up, lay it in a Diſh, and cut it up fo as to leave all 
the Joints hanging to one another. Then take Salt and 
Pepper pownded, and put between every Inciſion; alſo, 
ſqueeze in ſome Juice of Orange. Then lay the Duck 
in a Diſh upon the Breaſt, and preſs it hard down with 
a Plate; ſet it over the Stove for a little time; then 
turn the Breaſt upwards again, and ſerve it hot in its 
own Gravy. | 

27. To diels a Duck with green Peas. 

FIRST dreſs your Duck a la Braiſe; then toſs up 
ſome green Peas in a Sauce-pan, with ſweet Butter, 
Salt, Pepper, a Duſt of Flour, and a Faggot of ſa- 
voury Herbs ; moiſten them with Gravy, thicken with 
the Yolk of an Egg beaten up with a little Cream; 

diſh 
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Cream ; diſh the Duck, pour the Ragoo over it, and 
ſerve it up. a | 
28. To dꝛels a Duck with Turnipe. 


LaxD the Duck, drudge it well with Flour, and 


toſs it up in melted Bacon, to make it brown; then put 
it into a Pot, and make a Brown with melted Bacon, 
or with melted Butter and Flour; put to this a Pint of 


White-wine, ſome good Broth, ſeaſon it with Pepper, 


Salt, Cloves, ſweet Herbs, Onions, Parſley, and Slices, 
of Lemon, ſtew the Duck in theſe ; cut your Turnips 
into the Shape of Olives or Dice, toſs them up in 
Hogs Lard to brown them; ſet them a draining, then 
ſimmer them in good Gravy thicken'd with Cullis ; 
when the Duck is ſtew'd, lay it in the Diſh, and pour 
upon it the Ragoo of Turnips, and ſerve it hot. 
| 29. To roaſt a Sea-Duck, 

BASTE it as it is roaſting with Butter and Salt, and 
make the Sauce for it with the Liver minc'd very ſmall, 
and put into Dripping, with Salt, Pepper, Nuts: 
Muihrooms, and Juice of Orange. 

30. To dzeſs a Duck a la Braiſe. 

TAKE a Duck and lard it with large Lardons of Ba- 
con, well ſeaſon'd; then garniſh the Bottom of your 
Stew-pan with Bards of Bacon and Slices of Beef; to 
this put Parſnips, Carrots, and Onions ſlic'd, Salt, Pepper, 
Cloves, ſome ſweet Herbs and Slices of Lemon ; then 
put in your Duck, and cover it with the ſame Ingredi- 
ents, and in the ſame Manner as you put them under it, 


then cover it; ſet it a ſtewing with Fire over and under; 


when it is enough, lay your Duck on Sippets in your 
Diſh, pour the — . it, and ſerve —.— 5 
31. To dꝛels Ducks with Oyſters. 

TARE wild Ducks, truſs them, make a Ragoo with 
Veal Sweat-Breads, Muſhrooms, Truffles and Oyſters, 
ſeaſon d with fine Herbs, Cives and Parſley; when it is 
almoſt ready, farce the Ducks with it; tye them up 
well, and roaſt them; a little afterwards make a Mu- 
room Cullis, ſuch as is uſually made for Partridges, 
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pour it upon them, and ſerve them up hot for a Side- 


32. Oꝛ thus. vis | 

LET your Duck be firſt dreſs'd a la Braiſe; then 
tols up Muſhrooms and Truffles in melted Bacon, and 
moiſten them with Gravy ; then bind it with a good 
Cullis of Veal and Ham; then put ſome Oyſters into a 
Sauce-pan, give them three or four Turns in their own 
Liquor over the Fire, clean them well, and put them 
into the Ragoo, and ſet it over the Fire again for 2 
Moment or two, but let them not boil ; lay your Duck 
in the Diſh, pour your Ragoo upon it, and ſerve it up. 

t 33. To ſtew Ducks. 

HALF roaſt them, then put them into a Stew 
put in a Pint of Claret, and a Pint of ſtrong Broth, two 
Onions quarter'd, and a Bunch of ſweet Herbs, with 2 
little beaten Pepper; ſtew them in a Pan covered, and, 
when they are enough, garniſh with fry'd Bacon. 

34. A Duck Pye. 

TAKE Wild-Ducks, ſeaſon them well with Pepper 
and Salt; put them in your Pye, adding two large Q- 
nions minc'd ſmall, and good Store of Butter; bake it, 
and pour. in good Store of melted Butter. 

35- To make a Duck Pye- 

TAKE a couple of Ducks, prepare them for roaſting, 
parboil them; then lard them with large Lardons af 
Bacon, and the Lean of Ham, ſeaſon'd with Pepper, 
Salt, Spice, ſweet Herbs, Parſley and Cives ſhred ſmall ; 
make your Paſte, roll it out an Inch thick, raiſe your 
Pye ; lay all over the Bottom of it pownded Bacon, 
ſeaſon d with Salt, Pepper, Spices, ſweet Herbs, Cives, 
and Parſley ſhred; then lay in your Ducks, and fill up 
the empty Spaces with Mutton Cutlets, larded and ſea- 
ſon' d with the Seaſoning above - mention d,; then firew 
ſome of the fame Seaſoning over your Ducks and Cut- 
lets, and lay thin Slices of Veal over all, and thin Sli- 
ees of Bacon over your Veal; then put in a Piece of 
Butter; then lay the Lid on your Pye, and ſet it 8 che 

| Oven; 
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while it is baking, make a Ragoo of Muſhrooms, Truffles, 
Cocks Combs, Livers and Sweet-Breads, toſs'd up in 
a Stew-pan with melted Bacon, moiſten d with Gravy ; 
let theſe all ſimmer over a gentle Fire for half an Hour, 
Skim off the Fat, and thicken it with a Cullis of Veal 
and Ham. When your Pye comes out of the Oven, fer 
it in a Diſh, cut it open, take out the Bacon and Veal, 
take off the Fat that ſwims at Top, pour in your Ra- 
goo, and ſerve it up hot for the firſt Courſe. 
36. To make a Sea-Duck Pye. 

WHEN your Ducks are pick'd and truſs'd, beat them 
a little on the Breaſt, broil them, and tye them up at 
the Ends: Take the Livers, Muſhrooms, Truffles, 
Cives, Parſley, Butter, an Anchovy and Capers, mince 
them ſmall, and ſeaſon them well, and ſtuff the Bodies 
of the Ducks. with the Farce; then, having made your 
Paſte, fill your Pye with the Sea-Ducks ; when it is 
bak'd, you may either ſerve it up cold, without any 
thing elfe ; or, if you ſerve it up hot, make a Ragoo 
with Carps Roes, the Tails of Cray-fiſh, Truffles and 
Muſhrooms, or elſe a Ragoo of Oyſters. 

37. To dꝛels a Duck with Succozy. 

DREss your Duck @ la Braiſe, ſcald your Succory, 
{queeze out the Water, give it rwo or three Cuts with 
a Knife, toſs it up in a Sauce-pan with Gravy, thicken 
it with ſome Cullis of Veal and Ham; diſh your Duck, 
pour the Ragoo over it, and ſerve it up. 

38. A Cullis of Ducks. 

RoasT a Duck, and pownd it in a Mortar, then 
cauſe ſome Gammon to be fry'd brown, and put them 
into a Pot with a Handful of Lentiles; ſeaſon them 
with a Clove of Garlick, three or four Cloves, ſome 
Cives and Savory, let them ſtew all together; when they 
have ſtew'd ſome time, pownd them with the Fleſh of 
the Duck, and toſs them up in a Sauce-pan with melted 
Bacon ; put in ſome Veal-Gravy, to give it a pale Co- 
Tour, and ſtrain it. 


39. To 


Oven; let it ſtand for four or five Hours in the Oven; 
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7 I. To dreſs Hogs Ears. PR 
FNLEAN them well, put them into a Pot with as 
much Water as will cover them, well ſeaſon'd with 
Salt, Pepper, a large Onion, and a Bay-leaf or two, and 
ſend them to an Oven; when they are bak'd, keep them 
in the Pickle, and, when you uſe them; cut them in Sli- 
ces, and fry them; for the Sauce, put a Piece of But- 
ter into three or four Spoonfuls of the Pickle, ſhake in 
a little Flour, and add a Spoonful of Muſtard, which 
pour into the Diſh over them. 
2. Another Way. : 
CLEAN them well, ſeaſon Bards of Bacon and Slices 
of Veal, with Salt, Pepper, Nutmeg, Cloves, Bay- 
leaves, Onions, Baſil, Cives, Parſley, beaten Coriander- 
Seed, a Stick of Cinnamon, and Slices of Lemon; lay 
your Bacon and Veal over the Bottom of a Stew-pan; 
mix'd with other Seaſonings; then lay the Hog's 
Ears upon them, then cover them with Slices of Veal 
and Bards of Baeon; then put in a Quart of White- 
wine, with as much Water as will juſt cover them ; put 
in allo a Pound and a half of 'melted Hog's-Lard ; co- 
ver them well, and let them ſtew over a gentle Fire till 
they are enough; let them ſtand to cool, take them out 
and drudge them with Flour, broil them and ſerve 
them up. | 
Or you may flice them, and toſs them up with a 
little melted Bacon in a Stew-pan, putting in Cives and 
Parſley ſhred : Then put in ſome Gravy to them, ſet 
them over a gentle Fire to ſimmer a while, take off the 
Fat, put in Cullis of Veal and Ham, a little Muſtard 
and Vinegar, and ſerve them up: 2 
3. To bake Ca 55 5 7h: 
WHEN your Eels are ftripp'd and well cleans'd, take 
a ſhallow Pot, and cut your Eels in Lengths, according 
to the Depth of your Pot, and put them in fo that they 
may ſtand end-ways; put a ſmall Quantity of Water, 
Salt, Pepper, Shalots cut ſmall, ſome Sage chopp'd ſmall, 
| N Marjoram, 
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Marjoram, Roſemary-tops and Thyme, and ſet them 
in the Oven; when they are bak'd, beat up ſome But- 
ter with the Liquor that comes from them, and ſome 
White-wine, and ſerve them up. 
4. To broil Eels. 

WIEN they are ſtripp'd, cut them in Pieces, and 
make Gaſhes in them, and lay them a while in melted 
Butter, Salt, Pepper, Onion, Parſley, and ſavoury 
Herbs, warm this a little, and ſhake it all well together; 
then take out the Eels Bit by Bit, drudge them with the 
Crumbs of Bread, and broil them over a gentle Fire 
till it be of a good brown Colour. When they are 
broil'd, make a brown Sauce with Parſley, Cives, and 
Capers, put it into the Diſh, and the Eels round it. 

5. To collar. Eel. 
WHEN they are skinn'd and gutted, rip up their 
Bellies and bone them; then ſeaſon them with Pep- 

r, Salt, Nutmeg, ſweet Herbs, and Lemon-peel, and 
roll them up hard, tye them with Tape; then make 
your Pickle thus: Put the Bones of the Eels into a Pot 
of Water, and boil them, ſeaſoning it with Pepper, 
Salt, two or three Bay-leaves, a Sprig of Roſemary, 
and a Bunch of ſweet Herbs, and ſome Cider z but 
bail them not too much; when you take them up, tye 
them in a Bunch, and hang them up to be cold; 
Skim all the Fat off the Liquor, put in your collar'd 
Eels; boil up the Pickle now and then ; eat them with 
Vinegar and Oil beat up thick together, or the Juice 
of Lemons, Pickles, or what you pleaſe. 

6. Another Way. | 

TARE a large Silver Eel, ſplit him down the Back- 
bone, wah, dry, and ſalt him; then take Oyſters, and 
Cnion, Thyme, Savoury, and ſiveet Marjoram, mince 
them very ſmall; add to theſe Cloves, Mace, and Nut- 
meg pownded ; ftrew theſe on the Inſide of the Eel, 
roll it up, bind it with a Tape, boil it in Water, V ine- 
gar, and Salt, three whole Onions, a little Ginger, and 
a Bunch of ſweet Herbs: Garaith your Diſh with Fen- 


nel and Flowers, 
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7. To dreſs Cels a la daube. 
. TAKE the Fleſh of Eels and Tench, mince them 
together; ſeaſon the Fleſh with Salt, Pepper, Nutmeg 
and Cloves beaten; cut the Fleſh of another Eel into 
ſmall Pieces, of which lay one Layer on the Skins, and 
another of the minced Meat; this do till you have made 
it in the Form of a Brick-loaf; then lay it up in a Lin- 
nen Cloth, and ſtew it in half Water, half Claret, ſea- 
ſoned with Pepper, a Bay-leaf, and Cloves. Let it cool 
in its own Liquor, cut it into little Slices, and ſerve it 
in Plates or little Diſhes. 3 
8. The Engliſh May of dreſſing Eels. 

MAxE a Farce with Bread crumbled very fine, Cives; 
Parſley, add all Sorts of ſavoury Herbs ſhred fine; 
ſeaſon with Salt, Pepper, Nutmeg, Cloves ; the Yolks 
of hard Eggs and freſh Butter; mix all theſe together, 
rub your Kel with Salt, then with a Towel, to take off 
the Slime, then skin it, and cut it into three or four 
Pieces; lap them in a Biſh; pour ſome good White- 
wine upon them, let them lie a little while, take them 
out, and cut Notches on the Backs and Sides; fill 
up theſe with the aforeſaid Farce, then ſlip it into 
the Skin, and tye it at both Ends. Prick the Skin in 
ſeveral Places with a Fork; then either broil it on a 
Gridiron, or roaſt it on a Spit, as you pleaſe. . When 
it is dreſs'd, take off the Skin, and ſerve it up dry 
with Juice of Lemon. 

Or you may make a white Sauce with Vinegar, But- 
ter, white Pepper, Salt, Capers, and Anchovies. 

i: 9. To farce Eels. | 

Boxes your Eels, pownd the Fleſh of your Eels in 
a Mortar, mixing with it ſome Cream, Crumb-bread, 
Muſhrooms, Truffles, Cives, and Parſley, all well ſea- 
ſoned. Lay this Farce upon the Bones of your Eels, 
drudge them well with Crumbs of Bread grated fine; 
then put them into a Tart-Pan, and bake them in an 
Oren 'till they are of a good brown Colour, 
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10. To fry Eels. ; 

STRIP them, clean them, bone them, and cut them 
in Pieces, lay them in a Marinade of Vinegar, Salt, 
Pepper, flic'd Onion, Bay-leaves and Slices of Lemon, 
for two Hours; then drudge them with Flour, and 
fry them in clarified Butter. Serve them up dry with 


fry'd Parſley. | 
| 11. To haſh Eels, 

Le x your Eels be large, draw, waſh, bone, and 

mince them; ſeaſon them with Cloves, Mace, and an 
Onion cut into four Quarters, put in a little Whate- 
wine, and ſome ſtewing Oyſters, and an Anchovy or 
two; let them ſtew over a gentle Fire, and ſerve them 
up on Sippets. Garniſh the Dith with ſome Slices of 
Orange. 5 
12. Eels with bzown Source. 

CuT your Eels in Pieces, toſs them up in a Stew- 
Pan with burnt Butter, fine Herbs chopp'd very ſmall, 
Cives and Parſley, Salt, Pepper, Nutmeg, Cloves, and 
Capers: You may alſo add White-wine, a little Verjuice, 
with a little Flour. Aſterwards ſtew all together in 
a Diſh or earthen Pan; and, when it is enough, ſerve 
it up with a Garniſh of Lemon. 

13. The beſt Way to roaſt a large Eel. 

WasH it in Water and Salt, cut off the Head, and 
fley off the Skin a little below the Vent; gut it, wipe 
it clean with a Cloth, and give it three or four 
Scotches with a Knife. Then ſhred pick'd Parſley, 
ſtripp'd Thyme, Winter Savoury, and ſweet Marjoram, 
with an Anchovy, mix' them with Salt and Butter, 
and put them into the Belly of the Eel, and into the 
Scotches; then draw the Skin over the Kel again; 
tie the Skin with a Pack-thread to keep in all the Mor 
ſture. Faſten it to a Spit, and roaſt it leiſurely ; baſte 
it with Water and Salt till the Skin breaks, and then 
baſte it with Butter. Make your Sauce of beaten But- 
ter, and White-wine, with three or four Anchovies 


diſſolv'd in it. 
14. To 
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74. To ſpitchtock an Eel, | 

LET your Eel be large, ſplit it down the Back, 
and joint the Bone, but leave on the Skin, cut it into 
three or four Pieces, broil them on a gentle Fire, 
baſte them with Butter, Vinegar, and Salt; when they 
are broil'd, ſerve them up with Butter and Juice of 
Lemon. 7 
15. Eels with white Sauce. 
WHEN you have skinn'd your Eels, cut them in 


Pieces and ſcald them, dry them in a Napkin, and toſs 


them up in a Pan with Salt, Pepper, Cloves, Cives, 
Nutmeg, and Capers, a Bay-leaf, and a Piece of Le- 
mon. Then dreſs ſome Artichoke-bottoms, Muſhrooms, 
Aſparagus-tops with ſweet Butter and fine Herbs 
and make a white Sauce with the Yolks of Eggs and 
Verjuice: When they are ready, garniſh with fry'd 
Bread, add Slices of Lemon, and ſerve them up with 
Juice of the ſame. | 
| 16. Eel Potaoe. 

SKIN your Eels, cut them in Pieces, fry them with 
burnt Butter, Flour, fine Herbs, and other proper 
Seaſonings ; then put them into a Pot with Fiſh-broth 
made of Tenches, Eels, Pikes, and Carps, boil'd in 
Water, with Butter, Salt, an Onion tuck with 
Cloves, and a Faggot of fine Herbs. Put in ſome 
Cruſts to ſoak, ſerve it up with Capers and Lemon- 
juice. 

17. To ſeaſon an Eel Pye, 

Makk your Pye of fine Paſte either of an oval or 
round Figure; take Silver-Eels, cut them in Picces, 
ſeaſon them well with Salt, Pepper, Nutmegs, Cloves 
and Mace beaten: Lay good ſtore of Butter under the 
Eels, ſome whole Mace broken into Sprigs on the top, 
and a good Quantity of Butter on the Top of them in 


Slices. 
18. To ſtew Eels. 
PuT them into a Stew-pan with White-wine, and 
a little Salt; when they are half ſtew'd, put ta them 
3 lame 
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ſome Horſe-radiſh, an Onion quarter'd, a little grated 
Bread, and a little beaten Cloves and Mace; when they 
are almoſt done, put in a little Putter, and a Glaſs of 
Claret, and an Anchovy quarter'd; give them a Warm 
or two, and ſerve them up. 
19. To fouce Eels. 
TAKE four fat large Eels, ſcour them in Salt, 
draw, waſh, and cleanſe them ; cut them in Pieces 
four Inches long, ſcotch them on the Back, and lay 
them a- ſoak in Wine-V inegar. and Salt for about two 
Hours; then boil them with Onions, ſweet Herbs, 
and ſome Blades of Mace ; then pour away the Li- 
quor, let them cool; then boil a Pint of that Liquor 
with a Pint of White-wine, and boil it up with ſome 
* Saffron; then take out the Spices that were N 
led with the Eels, and pour them into your White- 
wine; put your Eels into a Pot, and pour this Souce 


over them. ; 
20. The beſt Way of Roaſfing Eels. 

TAKE a large Fel, ſtrip it, draw it, cleanſe it, i 
and cut it into Pieces about four Inches long; then 1 
dry them well, ſeaſon them well with Salt, Pepper, f 


Nutmeg, and Mace beaten, with two or three Onions, 
a Piece of Lemon- peel and Thyme minced ſmall; rub 
your Seaſoning well mingled into the Pieces of Eel, 


and faſten it on them with the Yolks of Eggs; ſpit P 
the Eel croſs-ways on a ſmall Spit, putting a Leaf of C 
Sage between every Piece: You may either turn them te 
round on the Spit, or ſet them with one Side to the Aa 
Fire *till they hits and grow brown ; and then turn Ji 


the other Side. Save the Gravy in the Diſh in which 
the Fel was ſeaſon'd ; baſte it with drawn Butter; 


then put to your Gravy a pretty large Onion, Nut- E 
meg grated, and Oyſters minc'd; let them have a Vi 
Warm or two with a little drawn Butter; diſh your Eel, ol 
and pour your Sauce over it. P. 
21. Eel Powts in Caſſerole. 2 

Hav cleans'd your Eel Powts as beſore, lay by Si 
- their Livers, and fry the Powts in burnt Butter; then E 


put 
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put them with the fame Butter into a Stew- pan, ad- 
ding a little Flour and White- wine: Seaſon them 
with Salt, Pepper, Nutmeg, a Faggot of ſweet Herbs, 
and a Slice of Lemon. Make a Ragoo with the 
ſame Sauce as that of the Eel-Powts, adding their 
Livers and Muſhrooms ; when you are ready to ſerve, 
garniſh your Diſh with it, adding the Juice of Le- 
mon. 
22. To make a Ragoo of Eel-Powts. 

CLEANSE them well from their Slime with hot Wa- 
ter; then flour them, and fry them: Then put them 
into a Diſh with burnt Butter, Flour, and diffoly'd 
Anchovies ; ſeaſon them with Salt, Cives, Nutmeg, 
and Verjuice, and ftew them well. Garniſh with fry'd 
Parlley, and ſerve them up. 

23. Eel-Powt Potage. 

CLEAN them well, fry them whole in burnt Butter, 
and a little Flour ; then ſtew them in an earthen Pan, 
in Fiſh-broth, or Peas-foop, with a little Wine, ſea- 
ſoning with Salt, Pepper, and a Bunch of fine Herbs; 
ſoak {ome Cruſts in the Liquor, lay them in the Diſh ; 
put in your Potage, and garniſh with Muſhrooms and 
Capers. | 
24. To make an Eel-Powt Pye. 

WHEN you have made your Paite, skin your Eel- 
Powts, ſeaſon them with their Roes, Livers, Tails of 
Cray-tiſh, Oyſters, Muſhrooms, and Artichoke-bot- 
toms : Seaſon all with Salt, Pepper, Nutmeg, Cives, 
and ſweet Herbs; when bak'd, ſerve it up, with ſome 
Juice of Lemon. | 

25. Eggs with Anchovics, 

BREAK half into a Butter-diſh, ſet them over the 
Fire, diſſolve three Anchovies in three Spoonfuls of 
White-wine, and pour into the Eggs; beat a Handful 
of Piſtaches in a Mortar; put half a Quarter of a 
Pint of Mutton Gravy, and your beaten Piſtaches in- 
to the Eggs, don't let the Eggs be too ſhift; cut large 
Sippets, toaſt them, lay them in the Diſh, and the 
Eggs upon them by Spoonfuls, or you muſt diſh them 
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with the Toaſts about them, on the Brims of the 


Dich. 
26. Egos poach'd with Anchovies. 
PoACH your Eggs, lay them in a Dith, trim them 
round with a Knife ; melt ſome Butter with Ancho- 


vies, fry'd Flour, Salt and Juice of Lemon; pour this“ 


upon them, and ſerve them. 

| 27. Todzeſs Eggs with Bead. 

- SOAK crum Bread in Milk for two or three Hours, 
then ſtrain it through a Sieve, or fine Colander; then 
put in a little Salt, Sugar, Orange-fower-water, O- 
range- peel grated, and candy'd Lemon-peel, ſhred ve- 
ry ſmall; then rub the Inſide of a Silver Diſh with 
Butter, being a little heated, pour in your Eggs, and 
put Fire both at top and underneath, to colour them 


well. 
28. To bꝛoil Egos. 

HEAT an Oven Peel red-hot, blow off the Duſt, 
break the Eggs on it, and put them into a hot Oven, 
or brown them on the Top with a red-hot Fire- ho- 
vel: When they are done, put them into a Diſh with 
ſome Gravy, Elder-Vinegar, and grated Nutmeg ; or 
Vinegar, Pepper, Juice of Orange, and grated Nut- 
meg. 

29. To dꝛels Eggs and Cray-fiſh. 

FIRST, make a Ragoo of Cray-fiſh Tails, Arti- 
choke-bottoms, Truffles, and Muſhrooms, cut into 
Pieces; and toſs'd up in a Sauce-pan, with a little 
Butter, and moiſtened with a little Fiſh-broth; the 
whole being ſeaſoned with Salt, Pepper, and a Faggot 
of ſweet Herbs, let it ſtand ſimmering for a Quarter 
of an Hour; then take off the Fat; put to it a Cul- 
lis of Cray-fiſh; then take half a ſcore new laid Eggs, 
poach them in boiling Water, lay them in a Diſh, 
pour the Ragoo upon them, and ferve them in little 
Vifſnes. | | 

30. Eggs poach'd with Cream. 
POACH your Eggs with Butter in a Stew-pan 


then take them out upon a Plate, and trim the Whites; 
then 
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then put to them ſome Cream with Sugar, and a little 
Salt, garniſh them as you pleaſe, and ſerve them up 
hot. | 

31. 1 thus. 

SWEETEN a Quart of Cream with Sugar, put in 
three or four Zeſts of Lemon, and a Stick of Cinna- 
mon; take half a Pound of ſweet Almonds, and twenty 
bitter ones, pownded in a Mortar, ſprinkled now and 
then with Milk, till they become a Paſte; then put 
them into the Cream, with the Yolks of fifteen Eggs ; 
mix all theſe together, and ftrain it two or three times 
through a Sieve: Put it into a Diſh, ſet it over the 
Fire, cover it, and put Fire over it; when they 
are enough, ſet them by to cool, and ſerve them cold 
in Plates, 

32. To dels Eggs in Crepine. 

MAKE a Ragoo of Veal Sweet-Breads, raw Ham, 
fat Livers, Muthrooms and Truffles, thus; cut them 
all in Pieces in the Form of Dice; toſs them up in a 
Stew- pan with melted Bacon, and moiſten them with 
Gravy, and let them ſimmer for half an Hour, and 
then put to it a Cullis of Veal and Ham; when it is 
well reliſh'd ſet it by to cool. Take the Whites of a 
dozen new- laid Eggs, whip them up to a Froth, beat 
the Yolks in a little Cream, or Cullis; ſtrain them 
through a Sieve, and put both Yolks and Whites into 
the Ragoo, ftirring all well together; then lay a Veal- 
Caul in the Bottom of a flat-bottom'd Sauce-pan; pour 
your Ragoo into the Caul, and fold it up; then put it 
in an Oven; when it is bak'd, turn it upſide down in- 
to a Diſh, and ſerve it up hot. If you pleaſe, you 
may. pour on it a Ragoo of Muſhrooms, or a Cullis of 
Veal and Ham. 
| 33- Poach'd Eggs and Cucumbers. 

FIRST, make a Ragoo of Cucumbers, thus. Pare 
the Cucumbers, cut them in Halves, take. out the Seeds, 
ſlice them, and marinate them in Vinegar, Salt, Pep- 
per, and an Onion or two ſlic'd; then ſtew them in 
a Pan with freſh Butter, till they are brown; then 


put 
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put to them a little Fiſh-broth, and let them ſimmer 


for half an Hour; then skim off all the Fat, and add 


to them a Cullis of Cray-fiſh, or other Fiſh. When 
ou have this ready, poach your Eggs, one by one, in 
| accom lay them in the Diſh; trim the Whites round 
with a Knife; pour your Ragoo upon them, and ſerve 
them up. 1 
6 34. To farce Eggs. 

TAKE a couple of Cabbage-Lettuces, ſcald them 
with a Muſhroom, Parſley, Sorrel, and Chervil; then 
chop them all very ſmall with the Yolks of hard Eggs, 
ſeaſoned with Salt, and Nutmeg ; then ſtew them 
in Butter, and, when they are enough, put in a little 


Cream; then pour them into the Bottom of a Diſh. 


Make another Farce with the Whites of your Eggs, 
ſweet Herbs, Fc. giving them a Colour with a red- 
hot Fire-ſhovel, and garnith the Brim of your Diſh 
with them. 

35. To frically Eggs. 

TAKE a dozen of Eggs, boil them hard, cut them 
into Quarters; put to them three Quarters of a Pint 
of white Port- wine, and a Pint and half of good Gra- 
vy; put in a little Salt, Pepper, and a couple of Blades 
of Mace. Put the Eggs into a Stew-pan, with a few 
Oyſters and Muſhrooms, roll a Piece of Butter in the 
Yolk of an Egg, and a little Flour, and ſhake it up 
thick for Sauce; ſcald ſome Spinage to make them 
look green, with a Pint of large Oyſters to lay round 
the Diſh. Garniſh with. Lemon, and criſp'd Sip- 


pets. 
36. Another Way. 

BEAT up half a ſcore Eggs with Cream, Roſe-wa- 
ter, Sugar, Nutmeg and Mace; then cut two or three 
Apples into round Slices, fry them with freſh Butter ; 
when they are enough, take them up, and fry halt 
the Eggs and Cream in other freſh Butter, ſtir it as 
you do a Tanſey; when that is enough, put it into a 
Diſh, and put 'in the other half of the Eggs and 
Cream, and lay the Slices of Apple round the P - 
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and the other Eggs ſry d before upon them; when they 
are fry'd enough, put them in a Diſh, ſqueeze in the 
Juice of an Orange, and ſtrew on Sugar. 

37. To dꝛeſs Eggs the Burgundian Wap. 

PouND a Piece of red Beef with ſome beaten Cin- 
namon, Sugar, Macaroons, and a Slice of Lemon; 
then take half a dozen Eggs without the Tread, a 
little Salt and Milk; mix all well together, and ſtrain 
them through a Sieve; put it into a Diſh, ſet it o- 
ver a Fire, and brown it with a red-hot Fire-tho- 
vel. | f 
38. To dels Eggs after the German Way. 

BREAK Eggs into a Diſh, put to them ſome Peas- 
ſoop, and ſet them over a Stove; mix the Yolks of two 
or three Eggs, with a little Milk, and firain them 
through a Sieve; then take away the Broth in which 
the Eggs were dreſs'd, and put the Yolks upon them, 
ſcrape ſome Cheeſe on them, and colour them with a 
red-hot Shovel. 

39. To dꝛeſs Eggs a la Huguenotte, oz the French 

Pꝛoteſtant May. 

BREAK a dozen Eggs, or more, as you pleaſe; 
beat them together, and put to them the Gravy of a 
Leg of Mutton, or of roaſt Beef, ſtir and beat them 
well together over a Chafing-diſh of Cools, with a little 
Salt, ſqueeze in the Juice of Oranges, or Lemons 
then put in ſome Muſhrooms, well boil'd and ſeaſon'd; 
when your Eggs are well mixed with the Gravy, Cc. 
take them off the Fire, keep them covered ſome 
time; then grate ſome Nutmeg over them, and ſerve 
them up. 

40. To dꝛeſs Eggs the Italian May. 

MAKE a Syrup with Sugar and a little Water, and, 
when it is ſomething better than half made, put the 
Yolks of Eggs in a Silver-Spoon, one by one, and hold 
them in the Syrup to = Serve them up to the 
Table, cover'd and garniſh'd with Piſtaches, Orange- 
Flowers, and Slices of Lemon-peel, boil'd in the ſame 
Syrup, and ſprinkle a little Lemon. juice upon them. 


41. To 


1 
41. Todieſs Eggs with Lettuce. 

SCALD ſome Cabbage Lettuce in fair Water, ſqueeze 
them well; then ſlice them, and toſs them up with 
Butter, ſeaſon them with Salt, Pepper, and a Bunch of 
ſweet Herbs; then ſet them over a gentle Fire in a 
Sauce-pan with Butter, and let them ſtew for half an 
Hour: Then skim off the Fat, and add to them a Fiſh 
Cullis : Then lay them in Diſhes. Poach ſome Eggs 
in Butter, lay the Eggs upon the Lettuce, and ſerve 
them on Plates. 

42. To butter Eggs the Polonian Faſhion. \ 

BEAT half a ſcore Eggs, and having ready ſome 
Bread fſoak'd in Gravy, beat them together in a Mor- 
tar with ſome Salt; put this to your Eggs, and then 
add a little preſerv'd Lemon-peel, either cut into ſmall 
Slices, or ſhred ſmall, butter them, ſet them over a 
Chaing-dith of Coals, and ſerve them on Sippets. 

43. To dꝛeſs Egas after the Portugueſe May. 

DissoLvE Sugar in Orange-flower-water, the juice 
of two Lemons, and a little Salt. Put into it the Yolks 
of Eggs, ſet it on the Fire, and ſtir it well with a Sil- 
ver- Spoon. Let them boil, till the Eggs ſlip from the 
Side of the Diſh; then ſet them by to cool. Then 
dreſs them in the Form of a Pyramid, and garniſh with 
March-pane and Lemon-peel. | 

44. Another Way. 

 Mixce Parſley, Leeks, and Onions ſmall, fry them 
in freſh Butter; when they are about half fry'd, put 
into them hard Eggs Eut into rounds, a Handful of 
Muſhrooms, well pick'd, waſh'd and ſlic'd, and ſome 
Salt; fry all together, and, when they are almoſt done, 
put in a little Vinegar ; lay Sippets in the Diſh, and 
Slices of Lemon upon them; then pour in your Eggs, 
Ec. and grate Nutmeg over them. 

45. To dꝛels Eggs the Spaniſh May. 

TAKE a dozen and half of new-laid Eggs, break 
them, and mix them with a Quarter of a Pound of 
Sugar, a Quarter of a Pint of Sack, a little Salt, and 
grated Nutmeg, and the Juice of an Orange, ny 

them 
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them all together very well; then ſet them over a gentle 
Fire, and keep them continually ſtirring till they begin 
to thicken: Then ſerve them up to Table in a Diſh 
with toaſted Manchets dipp'd in the juice of Oran- 
ges, White-wine, or Claret, and ſcraped Sugar: Then 
ſprinkle over them ſome Juice of Orange. 

46. To poach Eggs. 

Boll Water and Vinegar mix'd together with ſome 
Cloves and Mace; when it is boiling break in your 
Eggs, and ſtir them about gently with a Slice, till the 
Whites be hardened ; then take them up, and pare off 
what is not handſome ; lay Sippets in a Diſh, ſoak'd in 
the Liquor the Eggs were poach'd in, melt.ſome But- 
ter with a little Vinegar, and pour over them, and ſerve 
them hot. | 
x 47. Another Way. 

TAKE half a dozen new-laid Eggs, and the Fleſh 
of a couple of Partridges, or other Fowl ; mince the 
Fleſh as*ſmall as you can, put it into a Silver Diſh with 

a Ladleful of Mutton-Gravy, in which you have di 

ſolved a couple of Anchovies; ſeaſon it with beaten 
Cloves, Nutmeg, and Mace: Then ſet it a ſtewing o- 
ver a Stove or Chafing-diſh ; when it is half done, 
break in your Eggs one by one, ſlipping away the moſt 
part of the Whites, and, with the End of an Egg. hell, 
make a Place in your Meat, in which to put your 
Eggs, which do round in Order; let them ſtew while 
the Eggs are enough, grate in Nutmeg, ſqueeze in the 
Juice of an Orange, garniſh with whole Onions, and 
ſerve it up. 

48. To poach Eggs with Gravy. 

WIEN you have poach'd your Eggs, as before, ha- 
ving in Readineſs ſome good Gravy, heat over the 
Fire, ſeaſon'd with Salt, Pepper, and a whole Leek ; 
lay your Eggs in a Diſh, ſtrain your Gravy upon them 
—_— a Sieve, and ſerve them hot in little Dithes or 

lates. 
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49. Artificial Eggs au miroir. 

FILL the Bottom of a Plate with Crcam, and let it 
boil with Butter, covered with a Lid, having Fire upon 
it; when it grows firm take it off the Fire, make hol- 
Tow Places with a Spoon, and fill them with artificial 
Yolks ; (ſee Number 61) make a Sauce with Butter, Salt 
Pepper, Nutmeg, a little Vinegar, and ſome ſweet Herbs, 
chopp'd very ſmall, and pour it in hot upon the Eggs. 

50. Eggs in MPronſhine. 

BREAK your Eggs into a Diſh upon ſome Butter 
and Oil, either melted or cold, ſtrew ſome Salt on them, 
and ſet them over a Chafing- diſh of Coals, but make not 
the Yolks too hard ; and, while they are doing, -cover 
them, and make a Sauce of an Onion cut into round 
Slices, and fry'd in good Oil or Butter; then put a lit- 
tle Verjuice, Salt, and grated Nutmeg to them, and 
ſerye them up. 

51. To dtefs Egas with Ozange Juice. 

BEAT your Eggs well, ſqueezing in ſome Orange as 
you beat them; when you have beaten them well, ſea- 
ſon them with a little Salt; put ſome Gravy and Butter 
into a Sauce-pan, and your Eggs in, ſet them over a 
gentle Fire, and keep them continually ſtirring ; when 
they are done, - ſerve them up hot in a Dith. 

. Eggs with Roſe-water. 

LET your Eggs be temper'd with Roſe-water, Salt, 
beaten Cinnamon, Macaroon and Lemon-peel, boil them 
with clarify'd Butter in a Pan over a gentle Fire ; 
when they are enough, ice them over with Sugar and 
Orange-flower, or Roſe-water, and, when you ſerve them 


up, put ſome Lemon-juice and the Kernels of Pome- 


granate to them, 
53. To dreſs Eggs hard. 

Pur ſome Butter into a Dith with Vinegar and Salt, 
ſet it over a Chafing-diſh ; when the Butter is melted, 
put in two or three Yolks of hard Eggs, diſſolve them 
in the Butter and Verjuice for the Sauce; then having 


other hard Eggs ready, cut them in Halves or Quar- 
ters, 
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ters, lay them in the Sauce, and grate over them ſome 


Nutmeg, and the Cruſt of White: bread. 
54. To dieſs Eggs with Uerſitice. = 

LET your Eggs be beat well with a little Verjuice, 
then put to them Salt and Nutmeg; put them over the 
Fire with a little Butter, and, when they are about as 
thick as Cream, ferve them up. 

55. To make a Flozendine of Eggs. 

Bol twenty Eggs hard, mince them ſmall with two 
Pound of Beef ſuet, ſeaſon theſe with a quarter of an 
Ounce of Cloves and Mace, and a Nutmeg, and a 
quarter of an Ounce of Cinnamon finely powdered ; 
put to them a quarter of a Pound of Dates, minc'd ſmall, 


a Pound and half of Currans, and half a Pound of fine 


Sugar, mince ſome Lemon-peel ſmall, mix all well toge- 
ther with a quarter of a Pint of Roſe-water, and ſome 
Salt, put it into your Diſh, and bake it; when it is 
drawn, heat a little Water, beat up half a Pound of 
Butter thick, ſweeten with a quarter of a Pound of Su- 
gar, ſqueeze in the Juice of a Lemon, pour them on it, 
and ſerve it up. | 
56. To make an Eon Pye. 

Bo1L a dozen of Eggs hard, mince the Yolks very 
{mall with their Weight in Beef-fuet ; put to them ſome 
Salt, beaten Spice, Lemon-peel, Roſe-water, Sugar, a 
quarter of a Pound of Dates, fton'd and ſlic'd, and a 
Pound of Currans ; you may alſo add an Apple ſhred 
ſmall, mix all theſe well together, fill your Pies, and 
bake them, and ſerve them to the Table with a little 


Wine. 
57. Another Way. 

Mixck them ſmall with a Pound of Beef-ſvet, add 
a Pound of Currans, ſeaſon with Salt, beaten Cinnamon, 
Nutmeg and Sugar; mix all well together, put them 
into your Cruſt and bake it, and, when it is done, put in 
{ome Sack and Juice of Orange. 

| 58. To make mince Pye of Egge. 

Boll a dozen of Eggs hard, let them be cold, ſqueeze 


them ſmall wich a Pound of Beefſuet, ſeaſon __ 
| Mm | little 
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little Salt, a little Mace, half an Ounce of Cinnamori 


beaten, and five or ſix Ounces of Sugar ; ſhred half the- 


Rind of a Lemon ſmall and mix with them, and eight 
or ten Dates minc'd ſmall, and three or four Pippins 
cut ſmall; put in a Pound and half of Currans, a 
quarter of a Pint of Roſe-water, the Juice of a Lemon, 


and an Orange, and what Sweet-meats you pleale, wet 


or dry. 

59. To fry Eggs as round as Balle. 

TAKE a deep Frying-pan, and three Pints of clari- 
fy'd Butter, heat it as hot as for Fritters, ftir it with 
a Stick, till it run round like a Whirl-pool ; then break 
an Egg into the Middle, and turn it round with your 
Stick till it be as hard as a ſoft poach'd Egg, the whir- 
ling round of the Butter will make it as round as a 
Ball ; then take it up with a Slice and put it into a 
warm Pipkin or Diſh, ſet it leaning before the Fire to 
keep hot, they will keep half an Hour, and yet be ſoft, 
ſo you may do as many as you pleaſe; you may ſerve 
them with fry'd or roaſted Collops. 

60. To make artificial Eggs. 

B01L aGallon of Milk in an earthen Pan *till it comes 
to a Quart, keeping it continually ſtirring with a wooden 
Ladle; then put one third Part of it into a Diſh, and 
ſet it on the Fire again with ſome Rice, Cream, and a 


little Saffron, till it grows thick and pretty firm, then 


make it up into the Form of Yolks of Eggs, keeping 
them luke- warm; then take the Milk you ſet by, and 
with that fill up ſome Egg-ſhells that you have open'd, 
waſh'd and topp'd, and put your artificial Yolks into the 
Shells, and a little Almond-Cream, and Orange-flower- 
water on the Top: Theſe are uſually ſerv'd up on a ruf- 
fled Napkin, and are eaten in the Time of Lent, 
61. To make an Egg as big as twenty. 

PaRT the Volks from the Whites of twenty Eggs, 
ſtrain the Volks by themſelves, and the Whites by them- 
ſelves, boil the Yolks in a Bladder, in the Form either 
of an Egg or Ball; when they are boiled hard, put 


the Ball of Yolks into another Bladder, and the Whites 
round 
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round about it, and bind it up oval or round, and boil 
it: Theſe Eggs are uſed in grand Sallets. ol HE 
If you pleaſe you may add to the Yolks of the Eggs 
Ambergreeſe, Musk, grated Bislets, candid Piſtaches 
and Sugar; and to the Whites, Musk, Almond -paſte, 
beaten Ginger, and the Juice of Oranges, and fert 
them up with Butter, Almond, Mi:k, Sugar, and Juice 

of Orange. by. 7 

62. To butter Eggs upon Toaſte. 


BEAT half a ſcore Eggs in a Diſh with ſome Falt, 


put Butter to them, then cut Toaſts and toaſt them 
wich half a Pound of ſweet Butter; when the Toaſts 
are butter'd, lay them in a Diſh, lay the Eggs on the 
Toaſts, and garnith the Diſh with Pepper and Salt. 
63. Co pickle Elder buds. 45 
PUT the Buds into Vinegar, ſeaſon'd with Salt, whole 
Pepper, large Mace, and a Lemon peel cut ſmall, let 
them have two or three Walms over the Fire; then 
take them out, and let the Buds and Pickle both cool; 
then put the Buds into your Pot, and cover them with 
the Pickle. 1 
634. To pickle Elder-tors. * 
BREAK the Tops of young Sprouts of Elder, about 
the Middle of April, ſix Inches long, let them have 


half a dozen Walms in EN then drain them; 


make a Pickle of Wine or Beer with Salt and bruiſed 
2 put them into the Pickle, and ſtop them up 
cloſe. 
| 65. To make Elder-Uinegar.  _ 
PuT dry'd Elder-flowers into Stone or double Glafg 
Bottles, fill them up with good Wine-vinegar, and ſet 
them in the Sun, or by the Fire, till their Virtue is 
extracted. N 


| 66. To make Elderberzy-wine. 5 
To ſix Gallons of Water put twenty-four Pounds of 
Malaga Raiſins pick'd from the Stalks, rubb'd clean, 
and cut ſmall; boil the Water for an Hour or more 
and then pour it hot upon the Raiſins; then let it ftand 
tenzr twelve Days in the Veilel, ſtirring it now and 
0 then, 
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then, then ſtrain it: Take Elder-berries and put them 
in aPan, ſet the Pan ina Kettle of boiling Water for 


ſome time; then ſqueeze them, ſtrain the Juice, and, 


when it is cold, put five Pints of it into the Raiſin Li- 
quor, and put it up intoa Cask, and let it work: When 


it has done working, bang it up cloſe, and let it fland © 


till it is fine, then bottle it off. 
67. To make Elder-flower-wine. 

PUT ten Pound of ſingle Loaf - ſugar to four Gallons 
of Water, boil it till a ſixth Part is waſted away; while 
it is boiling ſcum it well; then ſet it by till it is as cool 
as Wort, then put in a Spoonful or two of Yeaſt, and, 
when it begins to work, put in about a Pint and half of 
Bloſſoms of Elder, pick d from the Stalks, ſtir it daily 
till its working is over, which will not be for near a 
Week; then put it up in a Cask, ſtop it cloſe, let it 
Fama two or three Months, and, if it is fine, bottle it 
68688. To candy Elecampane-Roots, 

TAKE the faireſt Roots out of the Syrup, waſh off 
the Sugar, and dry them with a Linnen- cloth; to each 
Pound of Roots take a Pound and three Quarters of Su- 
gar, clarify it well, and boil it to a Candy Height; then 
dip in your Roots, and afterwards ſtove them. 

69. To pꝛeſerve Elecampane-Roote. , 

Was and ſcrape the Roots very well, cut them to 


the Pith thin, and the Length of your Finger; then 
put them in ſoak in Water for three Days to take away 


their. Bitterneſs, and ſhift them twice a Day; then 
boil the Roots very tender, and put twelve Ounces of 
clarified Sugar to every Pound of Roots, and boi! them 
in the Sugar over a gentle Fire, till enough; then take 
them off, and let them ftand, and betwixt hot and cold 
put them up for Uſe. 
IL 70. To make a Ragoo of Endive. 

LET your Endive be the whiteſt; when you have 
pick'd it well, blanch it in boiling Water; then throw 
it into cold Water, ſqueeze it out of the Water well, 


give it two or three Cuts, put it into a Sauce- pan with 
ſome 
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ſome thin Cullis of Veal and Ham; let it ſimmer a 
While over a gentle Fire; and, if it is 'not thick enon 


ut in a little more of the ſame Cullis and Eſſence: 
his may be ſerv'd in all the Diſhes in which Endive 


is proper. 


71. To candy Eringe-roots. 

Bol them tender, peel, pith and lay them together, 
take as much Sugar as 'the Roots weigh, and put it into 
as much Water as will juſt melt it; then put the Roots 
into it, and let them boil gently till the Sugar is drawn 
into the Roots, turn them and ſhake them till the Su- 
gar is dry'd up; then lay them on a wire Lattice till 
they are cold. if 

72. To pteſerve Eringo-roots. - 

TAKE thoſe Roots that are fair and not knotty, waſh 
them very clean, but take care not to break them; as 
you pare them, put them into cold Water, and let them 
lie 'till you have done all; for every Pound of Roots 
take three Quarters of a Pound of clarified Sugar, and 
boil it almoſt to the Height of a Syrup; then put 
your Roots into it, and boil them very gently, ftirring 
them as little as may be, for fear of breaking them; 
let Vs ſtand till hey 4 are cold, and then put them up 
for e 
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1. Ok Farcee. 


ARC Es are various, according to the afferent 
forts of Fleſh, Fowl, or Fiſh to be farc d, which 


are treated of in their proper Places. 


2. To make a Farce fo? all ſozts of Fow!s, 
Taxs Veal Sweet-breads, Marrow, Oyſters, An- 
chovies, Cives, Marjoram, Savoury, Thyme, and Le- 
mon-peel, and mince them all very fine; ſeaſon them 
with Salt, Pepper, and Nutmeg, temper all theſe well 
together with the Yolks - Eggs, raile up the Skin — 
A 
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the Skin on the Breaſts of your Fowls; ſtuff the Hol- 
low with this Farce, and ſtick them up again. 
3. To make a gzand farced Dich. 

Boir, ſome Eggs till they be very hard, then ſe- 
parate the Yolks from the Whites, divide them into 
halves; then pound the Yolks in a Stone Mortar 
with March-pane Stuff and ſweet Herbs, minced - very 
ſmall; adi theſe to the Eggs with Sugar and Cinna- 
mon finely beaten, mix all together with Salt and Cur- 
rants; fill the Whites, and ſer them by, then take pre- 


ſerved candied Oranges, fill them with the March-pane 


Paſte and Sugar, and ſet them by : Then have boil'd 
Cheſnuts blanch'd, and Piſtaches; then have boil'd 
Aſparagus minc'd with Butter and a little Canary; 
then have Marrow ſteep'd in Roſe-water, and fry'd 
with Butter; then have Sweet- breads or Lamb-ſtones, 
and Yolks of Eggs dipt in Butter and fry'd then 
have green Codlins ſliced, mix'd with Bisket-Bread, 

and Eggs, fry'd in little Cakes; then have ſome 
Artichokes and Potatoes boil'd and fry'd in Butter; 

then have ſome Pidgeon-peepers and Chicken-peepers, 
or any Land-fowl, fry d; and have allo ſome Parmi- 
fan made into Balls as big as a Walnut. Lay your 
Fowls in the middle of a large Diſh or Charger, then 
lay a Layer of Sweetbreads and Artichoke-bottoms 
and Marrow, and on them preſerv'd Oranges; and 
place your hard Eggs round them, and alſo Aſparagus 
fry'd, Yolks of Eggs, Cheſnuts, and Piſtaches ; ; then 
your green Collins farc d. Thus having fill'd your Diſh 
or Charger, lay Marrow all over, with the Juice of 
Oranges Some do it this Way ; take two Pound of 
Beef-Marrow, and cut it into Bits as large as Dice, 
and a Pound of Dates cut into ſquare Bits, and a 
Pound of Prunes ſtoned, and a Pound of Currants; 


mingle all theſe woll together in a Platter, with a 


Pound of Sugar, an Ounce of Cinnamon, and the 

Volks of twenty Eggs; then take the Yolks of twen- 

ty Eggs more, ſtrain them with Roſe-water, Sugar, 

and a little Musk, fry them in Butter into two + 
5 cakes 


71 


F- cakes; when they are fry'd yellow, lay one in a Diſh, 


and ſpread the former Materials on it; then cut the 
other into thin Slices as broad as your little Finger, 


and lay it over all in the Form of a Lattice- window, 


ſet it in an Oven a little, then fry it. 
4. To pꝛeſerve Fat of Beef, Mutton, &c. 

TAKE Fat or Suet very freſh, pick out the Skins 
and Strings; waſh it well in Water from all Blood, 
ſhred it very ſmall, melt it and ſtrain it into clean 
Water, let it be cold, drain it well, ard put it up in 
a Pot, and ſet it in a cool Place, but not too moiſt, 
and it will keep good a great while. 

| 5. To pickle Fennel. 

Mare Water boil, tie your Fennel up in Bunches, 
and put them into the Water; give them half a dozen 
Walms; drain them, put them into a Pot, and let your 
Pickle be Vinegar. "PIES: 

6. To make a Fennel Sallet. WL 

TAKE young Fennel about a Foot long, in th 
Spring of the Year, tie it up in Bunches like Aſparagus 
put it into boiling hot Water; when it is bojFd, drain 
it well, diſh it as you do Aſparagus, and ſerve it up 
with Butter and Vinegar. 

7. To make a Farce of Fiſh. 

TAKE Carps, Pike, and other Fiſh, take out the 
Bones, and ſhred the Fleſh of them together very fine; 
make an Amlet of Eggs, and mince with them Cives, 
Parſley, Truffles, and Muſhrooms : Lay theſe on the 


Farce, ſeaſon the whole well; you may allo add the 


Crumb of a French Roll ſoak d in Milk, a little But - 
ter, and a few Yolks of Eggs. Make it ſo thick, that 
it will hang together. This Farce will ſerve to farce 
Carps and Soles on the Bone, Pidgeons, Cabbage, and 
{everal other things, as you pleaſe. 

8. To fouce Fiſh, as Carp, Pike, oꝛ Beam. 

LET your Fiſh be drawn, but not ſeal'd; lay by 
the Liver, waſh it very well; take two Parts of Wa- 
ter, and one Part of White-wine, and boil them with 
Salt, whole Spice, and a Bundle of ſweet Herbs, and 
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when it boils, put in a little Vinegar, and then your 


Fiſh; when it is boil'd enough, take it up. Then put 


into the Liquor ſome bruis'd Ginger and Pepper, boil it 
again, take it off, let it ſtand to cool, and, when cold, 
put it in a Pan, and put your Fiſh into it. When you 
ſerve it up, lay ſome of the Jelly about the Sides 
of the Dith, and ſome Fennel, alſo ſome Sauce of 
Vinegar. 

9. To make a Flozendine. 

TAKE two Pound of Cheeſe Curds, a Pound of 
blanch'd Almonds, pownded fine; half a Pound of 
Currants, a little Roſe-water, and Sugar to your Pa- 
late; mingle theſe well together with ſome Spinage 
ſtew d and ſlic d ſmall ; melt Butter in your Diſh, and 
ſerve it up. * 

FLORENDINES are of ſeveral Sorts, according to 
the Fleſh, Fc. of which they are made, which you 
will find in their proper Places. 

10. To make a Flozendine Magiſtral. 

CUT thin Slices of a Leg of Veal, like Scotch Col- 
lops, beat them with a Knife on both Sides; ſeaſon 
them with Salt, Pepper, Cloves, and Mace. Cut as 
many thin Slices of fat Bacon; put a Slice of Veal 
on each Slice of the Bacon, and roll them up, and put 
them into your Pye-diſh; put in two or three Shalots, 
and three or four Anchovies, ſome Oyſters, and forty 
or fifty forc'd-meat Balls, and Lemon par'd or flic'd 
put in a Quarter of a Pint of Gravy, half a Pint of 
ſtrong Broth, and half a Pint of White-wine; cover it 
with your Pult-paſte and bake it. 

11. To boil Flounders, oz Plaice. 

INTO your Water put Salt, whole Spice, Whitc- 
wine, and a Bunch of ſweet Herbs; when it boils, 
put in a little Vinegar (that will make the Fiſh criſp) 
let it boil a-pace before you put in your Fiſh; let 
them boil *till they ſwim ; then take them up, and 
drain them well; take a little of the Liquor, put into 
it ſme Butter, two or three Anchovies, and ſome 
Capers ; ſet it over the Fire, and beat it up thick; then 


pour 


FL 


pour it over the Diſh, with Parſley, Ene Orange 
and Lemon. 7+: 
12. Another Map. IA 
Boll ſweet Herbs, Tops of Roſemary, Thyme, 
Winter-ſavoury, and ſweet Marjoram; pick d Parſley, 
and a little whole Mace, in White-wine and Water 
each an equal Quantity; when they have , boil'd for 
ſome time, then put in your Flounders, ſcum it well; 


then put in a Cruſt of Manchet, a Quarter of a Pound 


of Butter; ſeaſon with Salt, Pepper, and Vea 
and ſerve it up. | 
13. To make a_Flounder, z Plaice Pye. | 

WHEN they are drawn and wath'd, cut off their 
Fins, and ſcotch them, then ſeaſon them with Salt, 
Pepper, Nutmeg, and Mace; then mince ſome Leeks 
very ſmall, and ſtrew them over the Bottom of 
Pye; then lay on your Flounders, and lay upon t them 
the Meat of the Tails and Claws of Lobſters, cut 
to ſmall Pieces, the Yolks of hard Egg L and Oviors. 
Then lay on Butter, cloſe. up your 5 and, bake. it. 
When it is done, mince Parſley very imall, put it inta 
White-wine, the Meat of the Body of a Lobſter, the 
Yolk of an Egg, and ſome drawn at ſhake theſe 
together in the Pye, and ſerve it up hot. ry 

14. To ffrw Flounders. 

TAKE large Flounders, and ſcotch, them; then lay 
them in a Pan; pour round them a Pint of Sallet Gib, 
ſlice two or three Races of Ginger over them, allo 
ſome whole Cloves, and a Blade or two of Mace: 
Pour upon them a Pint of White-wine Vinegar, mix d 
with a Pint of Claret; add a Nutmeg flic'd, two or 
three Onions cut, and a Bunch of ſweet Herbs; Stew 
all theſe together, mince a Handful of Parſley ſmall, 
put it in a little before they are ſtewed enough lay 
Sippets in the Diſh, put in your Fiſh, pour on the 
ſtew'd Liquor; garniſh v with green Parſley and Slices of 


Lemon, 
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17. To candy Flowere. 

orn. your Sugar to a Candy Height, put in your 
Flowers, and tir them with the Back of a Spoon, 
-and when you find the Sugar harden upon the Spoon, 
and the Sides of the Skillet, take them oft, keeping 
them ſtill ſtirring till you ſee them part, and the Sugar 
Feems to be, as it were, ſifted upon them; then lay 
them on a Paper, and rub them gently, till all the 


Lumps are broken; then put them into a Cullender, 


and litt them very clean; then put them into a Cloth, 
and ſhake them up and down, till chere be ſcarce left 
any Sugar hanging about them. 

If you would have them look as if they were freſh 
githered, open them with your Fingers before they 
are quite cold, wiping off any Sugar that hangs about 


; them with a clean Cloth. 


Thus you may candy Cowſlips, Gilliflowers, Roſes, 
or Violets, Sc. 

If you candy Roſemary Flowers, or Arch-angel, 
you muſt pull off the String that ſtands in the middle 
of che Bloſſom. 

16. To diff up. Fruits and p2eſerv'd Flowers. 

"FAKE a large Diſh, cover it with another of the 
Pi Bigneſs, and lay the uppermoſt all over with Al- 


 mond-paſlte ; inlaid with white, red, green, blue and 


white Marmalade, in the Figures of Banks and Flowers. 
Then take Brinches of candy'd Flowers, and ſtick 
them uptight in the Paſte, in as handſome Order as 

ou can; then erect little Buſhes covered with Paſte, 
and upon them faſten preſerv'd Apples, Apricocks, 
Currants, Gooſeberries, 83 Pears, Plums, Sc. 
ond for Lewes you may make uſe either of colour'd 
Paſte, Parchinent, or Horn, This will be very proper 
in Winter. 

17. To keep Flowers all the Pear. 

Pur Gum Arabick into Roſe-water, to make it 
ſticky ; take what fort of Flowers you pleaſe, and dip 
them into the Liquor, ſwing the Liquor off, ſet them 
in a Steve to dry in the Sun, 


18. To | 
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18. To pickle Flowere. 

Taxt Flowers of any fort, put them into a Gally- 
pot with their Weight in Sugar, and, to each Pound of 
Sugar, put a Pint of Vinegar. 

19. To make Flummery. 

PUT a Pint of ſmall Oatmeal into two Quarts of 
Water, let it ſteep for twenty four Hours; then pour 
off that Water, and put in two Quarts of freſh Water, 
then ſtrain . it fine 3 put in two Spoontuls of Orange- 
flower-water, and Sugar to your Palate, and boil it till 
it is as thick as Haſty-pudding; keep it continually 
ſtirring; when it 1s enough, pour it out into ſhallow 
Diſhes, and ſerve it u | | 

20. To make Scotch Flummery. 

TAKE three Pints of new Milk, a little Cream 
beat the Lolks of nine Eggs with a little Milk, or 
Roſe-water ; ſweeten it with Sugar, put in ſome, Nut- 
meg: Then butter a Diſh and pour it in: Set it over a 
gentle Fire in a Chafing-diſh cloſe covered; when it 
begins to grow thick, have ready ſome Currans plump'd 
in Sack, ſtrew theſe over it. It muſt not be ſtirr d 
while it is over the Fire; when it is enough, ſerve it 
up quick. 

21. To make Weſt-Country Flummery, 

Lay half a Peck of Wheat-bran in ſteep in cold 
Water, for three or four Days; then ſtrain it, and 
boil it to a Jelly, ſweeten it with Sugar, and put in 
Orange- flower and Roſe- water; then ſer it by till it 
is cold, and eat it with Cream, Milk, Wine, or 


Ale. 
22. To make a Norfolk Fool. 

Boll three Pints of Cream with whole Cinnamon 
and Mace; then put in the Yolks of nine Eggs well 
beaten ; then take it off the Fire, and take out your 
: Spice; your Cream being pretty thick, cut a Manchet 
into Slices, and lay them all over the Bottom of a 
Diſh; then pour on ſome Cream; then lay on more 
Bread, and repeat this, till the Diſh is full; then 
trim the Sides of the Din with ſome carved Sippets 
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and ſtick it with ſliced Dates; ſcrape Sugar over it, 


and ſerve it up. | 
| 23. To make Foꝛc'd Meat. 


Takk three Pound of Veal, a Pound of Suet, and 


a Pound of fat Bacon, boil them together for half an 
Hour; then put them into cold Water, that the Ba- 
Sc. run not to Oil in mincing. Then mince them 
each by itſelf, as ſmall as you can. Then pownd 
them all together in a Marble Mortar very well, ſeaſon- 
ing with Salt and Pepper; adding alſo half a ſcore raw 
Eggs, and a couple of French Rolls, foak'd in Broth 
Mak When theſe are pownded into a Paſte, ſet it by 


for Uſe. 
24. Another Way. 
— TAKE two Pound of Veal, two Pound of Beef- 
ſuet, and a little Bacon; mince all theſe well toge- 
ther; then pownd them in a Mortar to a Paſte, ſea- 
_ with Salt, Pepper, Nutmeg, Mace, and ſweet 
erbs. 

And, when you roll it up to fry, put to it the Yolks 

of two or three Eggs to bind it. | 
25. Another May. 

Taxt Beef-marrow, Crumbs of white Bread, the 
Yolks of Eggs well beaten, a little Thyme and Savou- 
ry; feaſon them well with Salt, Pepper, Cloves, and 
Mace: Scald ſome Spinage, drain it, mince it ſmall, 
mix all well together, and make it up, ſome into Balls, 
and ſome into Rolls. 

26. To make Foꝛt'd Meat Balls. 

CUT two Pound of a Leg of Veal into thin Slices, 

hack it with a Knife on the Dreſſer, taking out al! 


the Skins and Strings; ſhred three Pounds of Beef-fuer 


very ſmall; mix it well with the Veal, and pownd 
them to a Paſte in a Stone Mortar; ſeaſon them with 
a Spoonſul of Salt, half an Ounce of Pepper, and a 
couple of Nutmegs grated, a little Roſemary, and a 
Handful of Sage, ſhred ſmall ; mix all theſe well toge- 
ther, with a couple of Eggs into a Paſte, put it in- 
to a Pot, and ſet it in @ cool Place, and roll it 51 
roun 
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round Balls when you uſe it, or into long ones like 
Sauſages, and boil them in ſtrong Broth for about a 
Quarter of an Hour. 

27. To pot Fowls. 

WHEN they are clean pick'd and ſing'd, dry them 
with a Cloth, but do not waſh them, for that will hin- 
der their keeping : ; ſeaſon them with Salt, Pepper, Nut- 
meg, Cloves and Mace, let them lie for a Lay and 
Night in the Seaſoning, lay them in the Pots with their 
Breafts downwards; lit ſome Cloves and Mace and 
ſtrew over them, and cover them with melted Butter 
an Inch and half thick, tie them over cloſe, and ſend 
them to the Oven; when they come out, let them ſtand 
a while to drain; then take them ont, fill their Bellies 
with Butter, put them into another Pot with their Breaſts 
upwards, pour off the Butter they were bak'd in, leaving 
the Gravy behind, and the other Ingredients, and pour 
it upon them, adding more melted Butter, enough to 
cover them an Inch thick. 

28. Fricandoes. 

FRICANDOES of Scorch Collops are uſed to garniſh 
ſumptuous Side-dithes, and alſo to make particular 
Diſhes; whea they are uſed for garniſhing, you need on- 
ly lard them; but, when farc'd for a ſeparate Diſh, you 
muſt prepare them as follows. 

29. To farce Fricandoes, oꝛ Scotch Collops, 

CuT ſome thin Slices off from a Leg of Veal, lard 
them and lay them on a Table or Dreſſer with the Ba- 
con underneath; make a Farce of Veal, alittle Bacon 
Beef-marrow, and Eggs, ſeaſon'd with Salt, Pepper, an 
ſweet Herbs; then cover your Veal with this Farce, 
then ſmooth the Edges of them wich your Fingers dipt 
in beaten Eggs; cover the Bottom of a Stew-pan with 
Slices of Bacon, and lay in your farced Slices, cover the 
Pan, and put Fire both over and under it; let them 
ſtew thus *till they are brown on both Sides, then take 
them up, and drain the Fat from them; then put theny 
in a Stew-pan with Beef-gravy, and ſimmer them in it 3 
then take off all the Fat, and put in a little Ver "= 
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* diſh them, pour on them a Ragoo of Sweat-breads, Mu- 
rooms and Trutfles, and ſerve them warm. 

When they are us'd for garniſhing, they are not to be 
larded, otherwiſe to be dreſs d after the fame Manner. 
30. A rare Fricaſſy, | 

TAKE half a dozen Chickens, and half a dozen Pid- 

eons, ſcald and truſs them; take Lamb · ſtones and Sweet- 
breads blanch'd, parboil them, ſlice them, and fry moſt 
of the Sweet-breads flour'd; cut Aſparagus-tops an 
Inch long, take the Yolks of a couple of hard Eggs, the 
Marrow of half a dozen Bones, and Piſtaches, fry half tlie 
Marrow and white Butter green ; keep it warm; then 
take a clean Frying-pan, and fry your Fowls in ſweet 
Butter; when they are fry d, pour out the Butter, put to 
them Mutton-gravy, ſome Salt and large Oyſters try'd ; 
then pur in the reſt of the Sweet-breads that are not fry'd, 
and the Yolks of hard Eggs, the other half of the 
Marrow, the Piſtaches and Aiſparagus-tops ; add Pep- 
per and grated Nutmeg, a little White-wine, and, if 
you pleaſe, a Clove or two of Garlick, ſtew them well 
together; then take the Yolks of half a ſcore Eggs 
diſſolv'd in a Diſh with Wine-Vinegar, or Verjuice of 
Grapes, and a little Mace beaten, and put theſe to 
your Fricafly ; then ſet a large D1th on a Chafing-diſh 
of Coals, ſlice into it a Six-penny French Loaf, with 
ſome Mutton Gravy, give your Fricaſſy two or three 
Walms on the Fire, and pour it in; garniſh'd with fry'd 
Oyſters, fry'd Sweet-breads, fry'd Marrow, ſlic'd Al- 
monds, Piſtaches, and the Juice of two or three 
Oranges. Tow 

31. To make Fritters. 

TAKE a Pint of Cream, thicken it with Flour, beat 
twelve Eggs, leaving out the Whites of eight; then 
put in twelve Spoontuls of Canary, and ſtrain them in- 
to the Batter; put in a little Salt, Cinnamon, grated 
Nutmeg, and beaten Ginger; then add another Pint 
of Cream, and beat the Batter for almoſt an Hour; cut 
thin Slices of Apples, dip them in the Batter, and put 
them into a Pan of boiling Lard, 


32. To 
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37. To make Court Fritters.  _ 

TAKE Milk warm from the Cow, turn it with Sack, 
take out the Curd, put it in a Baſon, with ſix or eight 
Eggs, beat it very well with a Wisk; then put in 
Flour and make it Batter, put in Sugar; then make 
ſome clarified Beet-ſuet boil, put them in, ſerve them 
for a ſide Diſh. v. 

a 33. Fritters the Italian Way, Wet”. 
Boir a Pound of Rice in a Pint of Cream, till it is 
pretty thick, then ſpread ic to gol in a Diſh; then 
ſtamp it in a wooden or ſtone Mortar, with a Pound 
of grated Cheeſe, the Yolk of four or five hard Eggs, 
ſome grated Bread, Sugar and Musk, then- make it into 
Balls; when the Paſte is very ſtiff, you may make them 
of divers Colours, with the Flowers of Marigolds, Vio- 
lets, Blue-Bottles, and Pinks or Carnations ſtamp'd. 
If the Paſte be too tender, work in more Bread and 
Flour, fry them and ſerve them up to Table with the 
Juices of Oranges and Sugar ſcrap'd over them; gar- 

niſh theſe Balls with Stock-Fritters. 
24. To make Fritters of Arms, 

For theſe you muſt have Braſs Moulds of Coats of 
Arms, ftrain a Pint of Flour with a Pint of Water, and 
make the Batter thinner than thin Cream ; then heat 
the Moulds with clarified Butter; when they are hot, 
wipe them, dip the Moulds half Way in the Batter and 
fry them, garniſh any boil'd Fiſh, Meats or ſtew'd 
Oyſters with them; beſides Coats of Arms, you may 
have Moulds for any Forms you pleaſe, as Dolphins, 
Oe. ä 
35- To make white or blanc manger Fritters. 

TAKE Rice, waſh it well in five or fix Waters, then 
dry itwe!l by the Fire, then pownd it in a Mortar, and 


itt it through a Lawn Sieve; take an Ounce or ſome- 


thing more of this Flour, put it into a Stew-pan and 
wet it with Milk, and, when it is well mix'd, pour in a 
Quart of Milk, then ſet it over a Stove, and keep it con- 
tinually ſtirring; then put thereto the Breaft A 

i | let R 
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Pallet roaſted, minc'd very ſmall, ſome candy'd Lemon- 


peel grated, and a lit le Sugar as it is boiling, and keep 
It over the Fire till it is almoſt as thick as a fine Paſte ; 
flour a Peel or Dreſſer-board very well, pour out your 
Paſte upon it, and roll it with a Rolling-pin, and, when 


it is cold, cut it into little Pieces, flour your Hand, 


and make them up neatly, and fry them in good Lard, 
as before ; put them in Plates, ſprinkle Orange-flower- 
water over them, ſugar them, and ſerve them up. 

36. To make Bilk Fritters. 

TREx are made'after the ſame manner as Water Frit- 
ters, but leſs Flour muſt be put in, that it may be ra- 
ther a Batter than a Paſte, but you muſt put in more 
Eggs; then pour the Batter out of the Sauce-pan into a 
Plate, heat your Hogs-lard, make the Fritters with 
the End of a Spoon, dipping it in the Lard that the 
Fritters may not ſtick to it; keep your Pan continually 
moving till they are brown, lay them in a Diſh, ftrew 
Sugar on them, and let them be ſprinkled wich Crange- 
flower Water ; then ſugar them again, and ice them 
over with a red-hot Fire-ſhovel. 

37. To make Fritters of divers Foꝛms. 
TAKE two Pounds of fine Flour, ſtrain it with ſome 
Almond-milk, White-wine, Sugar and Saffron, be pro- 
vided with tin Moulds of divers Forms, as Birds, Dol- 
pPhins, Flowers, Sc. put the Batter into the Moulds, 

and the Moulds in a Pan cover'd with Suet or clarify'd 
Butter. 

38. To make Water Fritters. 

PUT ſome Water and a little Salt into a Stew-pan, 
ſome candy'd and green Lemon- peel minc'd ſmall, 
and a Bit of Butter as big as a Walnut. Let it boil 
over a Furnace; then put in two large Handfuls of 
Flour, and ſtir it about well, till it be looſened from 
the Pan. Then take it off the Furnace, and put in 
the Yolks of a couple of Eggs, and mix them well to- 
gether, continuing to put in two Fggs at once ſucceſ- 
lively, *till you have put in a Dozen. Then drudge 
your Peel well with Flour, and dip your Hand in 

| Flour ; 


* 
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Flour; draw out your Paſte into Pieces, and lay it on 
the Peel; when hy have lain a little, roll them out, 
and cut them in ſmall round Pieces, let them not 
ſtick to one another. Fry them in Hogs-lard, lay 
them in a Diſh, ſugar them, and ſprinkle Orange- 
flower-water upon them, and ſerve them up on 


Plates. Mi 
39. To bake Frogs. 

FLEY your Frogs, take the hind Legs, cut off the 
Feet, and ſeaſon them with Salt, Pepper and Nut- 
megs; put them into a Pye, with whole Mace, Sli- 
ces of Lemon, and ſweet Herbs minced ſmall; Bar- 
berrics or Grapes, and Gooſeberries, Artichokes, Po- 
tatoes, or Parinips, Skirrets, and Marrow ; cloſe up 
your Pye and bake it, and, when it comes out of the 
Oven, liquor it with Butter, and Juice of Orange, or 
Grape Verjuice. | 

40. To make Furmety. | 

TAKE two Quarts of hull'd boil'd Wheat, a Gal- 
Jon of Milk, two Quarts of Cream, and boil them till 
they become pretty thick; then put in Sugar, the 
Yolks of eight or ten Eggs well-beaten, three Pound 
of Currants, plump'd by being gently boiPd in Wa- 
ter; put theſe into the Furmety, give them a few 
Walms, and it will be done. ; 
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1. A Gallimawfry. 
OIL a Leg of Mutton, a little more than half 
> enough; haſh one Part very ſmall, and put it in- 
to a Diſh with Onions ſhred ſmall ; cut the other Part 
ol the Mutton into larger Pieces, and break the Bones 
then ſet it a ſtewing in a Stew-pan, with Salt, Pepper, 
Capers, Verjuice, and a Pint of White-wine, and, when 
it is ſtew'd, ſerve it up with Sippets. 


2. Another 
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2. Another May. 
STRIP off the Skin of a Shoulder of Mutton, yet 


10, that it hang to the Knuckle; mince the Fleſh - 


ſmall, and put it into a Pan with Lard, Salt, Pepper, 
Nutmeg, ſome Broth, whole Chibbols, Muſhrooms, 
green Lemon, and ſweet Herbs, and fry it, or ſtew it 
all together. Then dreſs it under the Skin, which 
may be breaded, or coloured. When it is ready to be 
ſerv'd up, add Who Lemon Juice, or good Gravy. 

. To make Gammen. 

TAKE ſmall Slices of raw Gammon, beat them well, 
and tois them up in a Stew-pan with Lard; then fer 
them over a Chafing-dith, and with a Spoon bring 
them to a brown Colour with a little Flour. Then 
put to them ſome geo Gravy, a Faggot of Chibbols 
and ſweet Herbs, Muſhrooms and 'I ruffles minc'd, a 
Clove of Garlick, a few Cloves, ſome Slices of Le- 
mon, a little Vinegar, and {ome Cruſts of Bread: When 
| they have all boil'd enough, ſtrain them through a Sieve, 
and ſet it by for Uſe in dreſſing all forts of Diſhes, in 
which Gammon is us'd. - 

4. To make Fiſh Gammon. 

TAKE the Fleſh of freſh Salmon, Tenches and Eels, 
and the Boes of Carps; mince them ſmall, pownd 
them in a Mortar, with Butter, ſcaſon'd with Salt, 
Pepper, and Nutmeg : Of this pownded Fleſh, make, 
as it were, a kind of Gammon upon the Skins of Carps, 
wrap it up in a clean Linen-cloth, ſew it up tight, 
boil it with half Wine, half Water, ſeaſon'd with Pepper, 
Cloves, and a Bay- deaf. Let it cool in its own Li- 
quor, ſerve it up with Slices of Lemon, ſweet Herbs 
chopp'd ſmall, and Bay-leaves. 

5- To dꝛels a Gammon of Bacon. 

WATER it, ſcrub it with a Bruſh, ſcrape the Rind, 
and dry it with a Cloth, boil it where it may have 
room enough; put into the Water Fennel, Marjoram, 
Sage, Roſemary, and Bay-leaves; when ' tis enough, 


pull off the Skin, and ſtick the Top with Cloves ; 
ſtrew 
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ſtrew ſome Pepper over it, and ſerve it up with Vi- 

negar, Pepper, Muſtard, and the Herbs minc'd im1ll; 
5. A Gammon Cullis. 

TAKE one half Gammon, and the other half Veal; 
put it into a Stew-pan, and order it without Lard; 
as if it were for Veal-gravy : When it is boil'd e- 
nough, add ſome dry Cruſts, Cives, Parfley, ſweet Ba- 
fil, and Cloves, and ſome very good Broth, ſeaſon it 
well and ſtrain it. | 

| 7. To roaſt a Cammon, 

PULL off the Rind, and lay it in warm Water to 
freſhen it. Put it into a Pan, and pour a Quart of Ca- 
nary upon it, and lec it lye in it for twelve Hours ; put 
it upon the Spit, and tome Sheets of white Paper over 
it, and order it as Ham, No. 4. H. 

8. Gammon in a Ragoo. 

Fry Slices of Gammon ; make a Sauce with Reds 
wine, a little beaten white Pepper, and Cinnamon; a, 
es Macaroon and Sugar, Put your Slices of 
zJammon into this Sauce, and ſprinkle them with O- 
range Juice, and ſerve them up, 

9. A Gammon Pye. 3 

TAKE a Gammon of Bacon, pull off the Swerd or 
Skin, and pare off the bad Fat, cut o.f the Hock; 
and bone it in the middle. Then cover it with thin 
Slices of Bacon and Bee f- ſtakes, Spice, Pieces of Oni- 
on, ſweet Herbs, and a Bay-leaf; then put it in a 
Pot, cover it cloſe, and put Fire both over and un- 
der it, and ſtew it for fourteen or fifteen Hours ; let 
it ſtew gently, and afterwards cool in the fame Pot ; 
then make a pretty thick Border of Paſte round the 
Diſh you would bake it in; put your Gammon into 
the Diſh ; when it comes out of the Oven, take out 
the Gammon, pour otf all the Fat that lyes round a- 
bout, and put it into a Diſh with its own Gravy : 
You may fill up the Intervals with the Beeft-ſtakes, 
and ſome Fat, and compleat the filling them as in the 
Pye: Give it a Colour * the red-hot: FireHhovel; 

and 
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and chop a little Parſley, and ſtrew it with Bread-chip- 
pings, ſerve it up cold. 

10. To boil Giblets. 

© SCALD and pick the Giblets clean, boil them in 

Water and Salt, with two or three Blades of Mace, 
and ſerve them up on Sippets with melted Butter, 
ſcalded Grapes, or Gooſeberries, Barber ries, and ſlic'd 
Lemon. 

1r. To make a Ragoo of Giblete, 

SCALD the Giblets, and, if you have any Cocks- 
combs, ſcald them by themſelves, and skin them; then 
put them into a Pan with ſtrong Broth, ſeaſoning them 

high with Salt, Spice, and ſweet Herbs, and {immer 
them; then fricaſſy them in melted Bacon, with ſome 
Cives and ſhred Parſley ; then put them again into their 
own Broth, and ſimmer them, thicken with the Y olks 
of Eggs, and ſerve them up in Plates. | 

12. To ſtew Eiblets. 

LET the Giblets be firſt parboil'd; then toſs'd up 
in a Sauce-pan, as a Fricaſſy of Chickens; then ſet them 
over a gentle Fire in a Stew-pan, with good ſtrong 
Broth; cover it cloſe, and let them ſtew till half the 
Broth is conſum'd; in the mean time ſet a couple of 
French Rolls to ſimmer in ſtrong Broth, and place them 
in the middle of the Diſh, lay your Giblets round 
and upon them; pour Mutton Gravy upon them, and 
ſerve them up hot. : 

13. To make a Ciblet-Pye. 

STEw them tender, ſeaſon them pretty high with 
Salt, Pepper, two or three Shalots, an Onion quar- 
tered, and ſweet Herbs; put in Water enough to juſt 
cover them. Make a Putt-paſte, and, when they are 
ſtew'd enough, put them into your Patty-pan, laying 
over them a good Quantity of ſweet Butter, the Yolks 
of hard Eggs, and forc'd-meat Balls; then put on the 

Lid of your Pye; juſt betore you put it in the Oven, 
make a Hole in the Lid, and pour in half the Liquor 
they were ſtew d in, 

14- To 
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Water; put them into an earthen 
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14+ To candy Gilliflowers. 

Tax Et the Weight of your Flowers in refin'd Sugar, 
br Sugar-candy, fift it, put to it ſome Roſe-water, and 
ſet it over a gentle Charcoal- fire; put in your Flowers, 
and ſtir them till the Sugar be of a candied Height; 
then keep them in a dry Place for Uſe. 

15. To pickle Gilliflowers, 

TAKE the Flowers juſt blown, take them out of 
the Husks, clip off the white Bottoms, arid put them 
in fair Water; boil up White-wine Vinegar, and ſcum 
it till no more Scum will riſe; let it ſtand by to cool; 
then ſqueeze the Water out of the Gilliflowers, and 
put them into the Vinegar ; put in ſome broken Cin- 
namon, a few Blades of Mace; melt ſome double re- 
fin'd Sugar in Roſe-water, and put to the Pickle, and 
a Feng up cloſe, = | 

hen you uſe them, mince them ſmall, put a little 
Vinegar to them, and ſtrew over them a little fine 


Sugar. They are a very good Sauce for Lamb or 


Mutton, 
16. To make Syrup of Gilliflowers. | 

CL1e your Gilliflowers, and ſprinkle them with fair 
Pot, ſtop it up ve- 
ry cloſe, and ſet it in a Kettle of Water, and let it 
boil for two Hours; then ſtrain out the Juice, put a 
Pound and half of Sugar to a Pint of Juice, put it into a 
Skillet, ſet it on the Fire, keeping it ftirring till the 
Sugar is all melted, but let it not boil ; then ſet it by 
to cool, and put it into Bottles, 

17. To make Ginger⸗Bread. 

TAkE four Pounds of Treacle, of Citron, Lemon, 
and Orange-peel, and candy'd Ginger, of each half a 
Pound; flice all theſe thin, add alſo beaten Ginger, 


Coriander-ſeeds, and Carraway-ſeeds, of each two Qun- 
ces; mix all theſe with as much Flour, as will make it 
a ſoft Paſte; then lay it in Cakes on Tin-plates, and 
bake it in a quick Oven, 
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1.8. Another Way. 
TAKE two Quarts of fine Flour, a Pound of Treacle, 
a Quarter of a Pound of Sugar, half an Ounce of pow- 
der'd Ginger, candied Orange and Lemon-peel chopp'd 
{mal}, of each an Ounce ; of new Spice together as 
much; mix all theſe as ſtiff as you can, and bake it. 
19. To make an extellent Sozt of Einger⸗Bꝛead. 
TAKE a Quart of Damask-roſe-water, and four 
Pound of double refin'd Sugar; two Quarts of fine 
| Flour, or f much as will make it up in a pretty 
ſtiff Paſte. Take Ginger, Carraway- ſeed, and Corian- 
der-ſeed, of each two Ounces, finely powdered; Nut- 
y megs finely powdered one Ounce and a half; Anniſeed, f 
4 and Fennel-ſeed, powder'd, of each three Quarters of t 
an Ounce; of Cloves powdered, almoſt half an Ounce. 1 
| Mix all theſe well together in a Mortar. Then re- It 
| ſerve this Powder for Uſe. Put in two Ounces of it \ 
| it 
B 


into a Quart of your Syrup made of Roſe- water and 
Sugar to your two Quarts of Flour ; make your Paſte 
into thin ſquare Cakes, and bake it. 
20, Coats Fleſh collar'd and ſouc'd. 
+» TAKE the Neck or Breaſt of a Goat, bone it, and th 
beat it with a Rolliag-pin, of an equal Thickneſs ; then ſes 
ſealon it with Salt, Pepper, Ginger, Cloves, and Mace, tal 
and all forts of ſayoury Herbs ſhred ſmall; roll it up, J it; 
and bind it with Tape; put it in a Pot with half a Pint tig 
of White-wine, and bake it; when it is bak'd, put to it W. 
ſome ſtrong Broth, and half a Pint of White-wine J in" 
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more. gar! 
27. To wake a Goat Paſty. ſery 

.SK1N the Hind- quarter of a fat Goat, bone it, and — 
cut it into Stakes, beat it with a Kolling-pin; ſeaſon I 


it with Salt, Pepper, Nutmeg, and Thyme minc'd; then 

put your Stakes in Claret, and let them ſtand all con; 
Night; then put the Meat into your Paſte, ſtrew on it Þ to t. 

ſome Beef: ſuet, and bake it. Put the Bones wich a niſh 
Pint of Claret, and ſome ſtrong Broth into a Pan, co- 


ver the Pan cloſe with coarſe Paſte, and bake that allo; 
' 2 when 


"GO 
when they are baked, fill your Paſty with the Liquor 
out of the Pan, and ſerve it up. 

22. To make a Godiboe. 

Mixck Leg of Veal, parboil'd Bacon, and other 
Fat together: Chop Muſhrooms, Truffles, Cives, and 
Parſley, and put to them; add four whole Eggs, and 
two Volks, and the Crum of a Loaf ſoaked in Gravy : 
Lay thin Slices-of Bacon in the Bottom of the Stew- 
pan, and put in all theſe, and make, as it were, a Pye. * 
_—_— "on and let them ſtew between two gentle | 


Fire 


23. To boil a Eooſe. 

PUT it into a Pot with fair Water or ſtrong Broth! 
let it boil, ſcum it clean; then put in Salt, Ns 
three or four ſlicd Onions, and three or four Cloves, 
ſome White-wine, Mace, Raiſins, and Currants, a 
little grated Bread, and a Bundle of ſweet Herbs. 
When it is boiled enough, diſh it up on Sippets; Naſh” 
it on the Breaſt, and garnith with Slices of Lemon and 


Barberries. 
24. To collar a Gooſe, | 
Box your Gooſe, cut the Fleſh into ſquare Pieces; 
den put it in ſteep for twelve Hours in White-wine, 
ſeaſoned with Salt, Pepper, Cloves and Mace; then 
„ take it up, and ſpread {mall Pieces of Anchovies over 
„ it, with Weſipbalia Ham minc'd ſmall; roll it up 
* tigt, and boil it in ftrong Broth, mix'd with a little 
it White-wine, whole Mace and Pepper; and let it ſtand 
ein this fbr a Pickle. When you ule it, cut it in halves; 
garniſh the Dh with Weſtphalia Bacon minc d, and 
ſerve it up- 
nd PO % 35. To dry'# Eoofe: 
on Let your Gooſe be fat, powder it for a Month; 
d; chen hang it up in a Chimney to dry, as you do Ba- 
all con; when it is well dry'd, boil it well, and ſerve it up 
auto the Fable with Muſtard and Sugar. You may gar- 
12 niſh the Diſh with Bay-leavesge 8 
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26. To fritaſſy a Goole. | 

RoasT a Gooſe ; and, before it is quite enough, cut 
and ſcotch him with your Knife long-ways, and then 
flaſh it a-croſs; waſh it with Butter, ſtrew Salt over 
it; then lay it in the Diſh with the skinny Side down- 
wards; then ſet it before the Fire in a Frying-pan, 
till it has taken a gentle Heat; then turn the other 
Side, and let that have a Heat; afterwards broil it on 
- a Gridiron, over a gentle Fire; when it is enough, baſte 
the upper Side with Butter, and drudge it with grated 
Bread and Flour; put it upon the Gridiron again, and 
froth it; make a Sauce of Butter, Vinegar, Muſtard 
and a little Sugar; pour this into a Diſh, with Sauſa- 
ges, and Lemon, and ſerve it up. 

27. To d:eſs a Gooſe in Ragoo, 

SINGE the Gooſe, beat it down with a Cleaver 
flat it on the Dreſſer; then blanch it in ſcalding Wa- 
ter, let it be cold; then lard it with Lardons, as 
large as two Quills, ſeaſon'd with Salt, Pepper, Nut- 
meg, and Cloves beaten ; ſeaſon the Gooſe both inſide 
and outſide, as you do for a Pye; and lay it in the 
Bottom of a Sauce-pan, or Braſs-diſh, with a Pound of 
Suct, and half a Pound of Bacon, both cut in Slices ; 
flour the Breaſt of your Gooſe, lay the Breaſt down- 
wards in your Diſh or Sauce- pan; in half a Pint 
of Broth, or Gravy, two whole Onions, two Bay- 
leaves, and a Sprig of Thyme, and let it ſtew for two 
Hours gently, till it comes to a good Colour ; cover it 
with a baking Cover, and put a little clear Fire over 
the Top; when the Breaſt is browned, turn the Back 
downwards, and add a little Broth or Gravy, and let 
it ſtew till it is tender. In the mean time ſet a Sauce- 
pan over the Fire, with a Quarter of a Pound of But- 
ter, and a ſmall Handful of Flour, and a couple of 
Onions, rub it ſoftly, till it is well browned; then put 


to it a Quart of Gravy. Your Ragoo may be Tur- 
nips, Carrots, and Onions. 


* 
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28. To ſouce a Gooſe, 

Boxk your Gooſe, cut the Fleſh ſquare, lay it a- 
ſteep in White-wine, and Salt, Pepper, Cloves, and 
Mace, for twelve Hours; then take it out, and lay 
Pieces of Anchovies over it, and Weſiphalia Ham min- 
ced ſmall; then roll it up hard, and boil it in ſtrong 
Broth, and a little White-wine, whole Pepper, and 
ſome Blades of Mace; put it in a Pan, let it ſtand 
in this Liquor till you uſe it: When you ſerve it, 
cut it in half, and garniſh the Diſh with minc'd West- 
phalia Ham. 

29. To make a Goole Pye. 

TAKE a good Gooſe, parboil it and bone it, then 
ſeaſon it with Salt and Pepper; and put it into a deep 
Cruſt with a good Quantity of Butter both under and 
over it. Let it be well bak'd; then at the? Vent-hole, 
fill up your Pye with melted Butter. Serve it up with 
Bay-leaves, Muſtard and Sugar. q 
20. Another Map. 

BoNE NT Gooſe, or only ſlit it down the Back; 
take out the Breaſt- bone, break the others; take two 
Rabbets, cut them in Pieces, ſeaſon with four Ounces 
of Salt, two Ounces of Pepper, and two Nutmegs. 
If your Gooſe, Fc. be large, ſtick the Breaſt of the 
Gooſe with Cloves, put half a Pound of Butter in the 
Belly, lay another half Pound over the Bottom of the 
Pye; lay in the Gooſe, the Breaſt downwards ; fill up 
the void Spaces with your Pieces of Rabbet, lay three 
Pound of Butter on the Top, bake it; and, when it 
comes out of the Oven, fill it up with clarified 
Butter, 

31. To dꝛeſs Green Geeſe a la daube. 

LET your Geeſe be larded with middle Size Lar- 
dons of Bacon; ſeaſon them with Salt, Pepper, Cloves, 
Nutmeg, Cives, a Bay-leaf and Lemon-peel, and wrap 
them up in a Napkin, and boil them in White-wine 
and Broth, when they are boil'd, let them ſtand in 
the Broth till they are cold, then take them up, and 
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ſerve them up to Table on a clean Napkin, garniſſi d 
with green Parſley and Slices of Lemon. 

In like manner you may dreſs fat Capons, Partridges, 
Turkies, and ocher forts ot Fowls. 

You may allo if you pleaſe, add Slices of Veal and 
Bards of Bacon in boiling them, to keep them white. 

32. To candy Gooleberries. 

LET your Gooſeberries be the faireſt, pick them, 
wipe them clean with a Linnen Cloth; for every 
Pound of Gooſeberries diſſolve two Pound of Sugar, 
and an Ounce of Sugar-candy in Damask Roſe-water, 
and boil them up to a Candy Height; then let it 
cool, and put in your Gooſeberries, ſtir them with a 
wooden Spatula till they are candied; then put them 
vp for Ule. 

, Ta keep Oooleberries. 

LET your Gees perlen be at their full Growth, but 
not ripe; pick oft their Tops and Tails, and put them 
into wide-mouth'd Glaſs- bottles; ſee that the Bottles 
be very dry; ſtop them cloſe, then put them into a 
Kettle of Water, ſet it on the Fire, and let it heat 
l:iſurely, and, when the Gooſeberries are ſcalded, take 
them out ; when they are cold, cork them down cloſe, 
and ſeal the e. over, that no Air may penetrate. 

4. To make a Gooſeberry Fool. 

1 a Go of pick d Gooſeberries, ſcald them in 
dart of Water till they are tender, maſh them in 
N Water, and boil them with three Pound of ſine 
Sugar till it be pretty thick; put to it a Pint and 
half of Cream, and the Volks of eight Eggs. Stir 
theſe well together over a flow Fire; when it is enough, 

pur it into a deep Diſh, and eat it cold. 

37. To pickle Gooſeberries. 

Pick your Berries, lay them all Night in ſoak in 
Salt and Water; then put them into Verjuice, and pot 
them up. 


34. To pꝛeſer ve Gooſeberries. 
LET your Gooſeberries not be over ripe, pick them, 
ſcald them, and lay them in an earthen Pan; firſt a 


Layer 


GO 
Layer of Gaoſeberries, then a Layer of Sugar, *till 
147 have almoſt filld the Pan; putting in a Pint ot 
ater to every fx Pound of Gooſeherries. Then ſet 
them over a {low Fire 'till the Sugar is melted; and, 
when it boils up, take them off, put them into a Pan, 
and ſtop them up cloſe for Uſe. | * i 25: COR 
| 37. To make Jelly of Eoofeberrics. gn 
| Bxvist the Gooſeberries, preſs out the Pulp thro?” 
a Cloth or Sieve. Put three Quarters of a Pint ot 
double refin'd Sugar to every Pint of Pulp; boil them 
to ſuch a Height, that when it is laid on a Plate it will 
not ſtick to it, then ſtrain it. 5 | 


- 


38. To make a Cooherry Tanſey. + % 


TAKE a Pint of green Gooſeberries, pick them, 
and fry them in a Quarter of a Pound of freſh But- 
ter in a Frying-pan till they are ſufficiently coddled; 
then pour upon them the Volks of eight Eggs well 
beaten with a Quarter of a Pint of Cream, ſweetened? 
with Sugar to your Palate; fry it as you would a 
Tanſey; ſtrew over it Roſe-water and Sugar, and 
ſerve it. a s M963 91 * 
3209. To make Goofeberry Tanſey. | 

LET your Gooſeberries be full ripe; to every Tix-' 
teen Pound of Gooſeberries, put a Gallon of Water; 
bruiſe them well in the Water, and let them ſtand” 
two Pays; ſtir them two or three times a Day, then 
pre them through a Hair Bag; then, to every Quart 
of Water you put in, put in a Pound of Sugar, mix 
it well, cover it cloſe, and let it ſtand ſome time; 
then ſtrain it through a Flannel Bag into the Cask: 
When it has done working, ſtop it cloſe, and let it 
ſtand for two Months, and, if it be fine, bottle it. 

40. Another Way, _ 

LtT your Berries be ripe, put them into à Cask, 
bruiſe them, then fill your Cask with Water: ſcalding 
hot; cover the Veſſel cloſe, and let them ſtand for a 
Month *till the Liquor is impregnated with the juice; 
then draw it out, and ferment it with fine Sugar, and 
pottle it up. | 1 
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| 41. To boil Ezailings. 

WHEN they are drawn, ſcrap'd, and cleans'd, waſh 
them in Salt and Water, and dry them with a Cloth ; 
then ſcotch them on one Side to the Bone ; then put in- 
to a Stew-pan Stale-beer, Vinegar, Water, and White- 
wine, as much as will cover them: Put in a good Quan- 
tity of Salt, a Handful of Horſe-radiſh flic'd, with a 
Bunch of Roſemary, Winter- ſavoury, Thyme and 


Parſley; make a quick Fire under it, make it boil 


very faſt, and then put in your Grailings one by one, 
that they may not cool the Liquor, and ſo ſlack the 
Boiling. In the mean time, take a little of the Li- 
quor, and beat up Butter with it: Drain the Liquor 


from your Fiſh, diſh them, pour your melted Butter - 


over them: Strew over them good ſtore of ſhav'd 
Horſe-radiſh, and a little powder'd Ginger. Garniſh 
the Sides of the Diſh with flic'd Lemon, and ſerve 


them up. | | 
42. To fry Gꝛailings. 

WHEN you have ſcrap'd them, waſh them in Salt 
and Water, gut them, wipe them, and flour them, 
and fry them in freſh Butter brown and criſp ; thea 
lay them on a Diſh well heated before the Fire; pour 
away the Butter you fry'd them in, then, in other 
Butter, fry good ftore of Sage and Parſley criſp, and 
lay them on the Fiſh. Beat up ſome Butter with three 
or four Spoonfuls of ſcalding-hot Water in which an 

or two has been diſſolv'd; pour it on your 
Fiſh, and ſerve it up: Garniſh with Parſley, Strawber- 
ry-leaves, &c. 

After the ſame Manner you may dreſs moſt ſorts of 

freſh Water Fiſh, as Gudgeons, Perches, Jacks, Oc. 
43. To keep Gꝛapes. 


Taxx the faireſt Cluſters, and lay a Layer of Oats 


in a Box, then lay a Layer of Grapes, and then ano- 
ther Layer of Oats, till you have laid all in, covering 
the uppermoſt Layer with Oats; then cloſe up the 
Box, that no Air may get in. Or if you hangs them 

up 
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up upon Lines in a Room, ſo that they touch not one 
another, they will keep four Months, 
44. To make Marmalade of G1apes. 


TAKE Grapes, either white or red, gather'd dry, 
and lay them on a Board to dry where the Air and 
Sun may come at them, pick off the Stalks, and take 
an equal Quaintity of Raiſins of the Sun, and boil them 


in Water, ſcumming them frequently *till the Water 


has boil'd away two third Parts; then keep but a ſlack 


Fire under them. When it is thicken'd, ſtrain it thro? 
a Sieve, then boil it again, put in a ſmall Quantity of 


Sugar, or fine Sugar-candy, ſet it by to cool, and put 


it into Pots, and cover it cloſe for Uſe. 
45. To pꝛeſerve Gzapes. 
TAKE the beſt white Grapes before they are full 


ripe; weigh them, ſtone them; then put them —_— 
on the Fire 


Water as you ſtone them; then ſet 
till they are 2 hot; then take them off, and 
put them into cold Water: Take the Weight of your 
Grapes in double refin'd Loaf- ſugar: Put a Quart of 
Water to each Pound of Sugar, and clarify it; then 


ſet it by 'till it is cold, then lay your Grapes cleverly - 


in a Preſerving-pan, pour your Syrup upon them, 


co- 
ver your Pan with a Paper, let it ſtand by for 


twenty four Hours; then ſet it over a gentle Fire, and 


make the Syrup ſcalding-hot; then ſet them by again, 
covered with Paper, for twenty four Hours more; then 
drain the Grapes, and boil the Syrup till it is almoſt 
ready to draw out roping ; then lay the Grapes in a 
Pan, and pour the Syrup to them, and ſet them on 


the Fire again till they are almoſt ready to boil, then 
cover them, and ſet them by for twenty ſour Hours. 


Then put them into Pots, and make Jelly of ftrong 


Pippin-water and double-refin'd Sugar, and put to 


46. To pickle Gꝛapes. 
Prcx them, and put them into the Juice of Crab- 
cherries, Grape · Verjuice, or other Verjuice, and cover 


47. To 


them up cloſe. 
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47. To make Beef Gravy. 
Cu r Stakes about an Inch thick 2 a Buttock of 
Beef, beat them well, put three or four Bards of Ba- 
con into the Bottom of a Stew-pan, lay your Stakes 
upon them, and three or fou i ſlic d Onions upon your 
Stakes, and alſo Slices of Carrots and Parſnips: Cover 
the Pan, and let it ftew gently over a ſlow Fire; when 

it has yielded its Gravy, ſet it over a hotter Stove : 
When the Gravy has ſo boil'd away, that the Meat 
ſticks to the Bottom of the Pan, turn the Onions, Car- 
rots and Parſhips to the Bottom of the Pan to brown; 
bat let them not burn: Whenythey have taken Co- 
lour, put in ſome good ſtrong Broth, and let it boil 
for almoſt an Hour ; then put in a whole Leek, a lit- 

tle Parſl:y, and as many Cloves as you think proper : 

When they have boil'd enough, ſtrain it into an earthen 
Pan for Uſe. f 
48. Another good Gravy ſoz any Uſe. 

BURN a couple of Ounces of Butter in a Frying- 
| , that it be brown, but not black ; put in two Pound 

of coarſe lean Beef, two Quarts of Water, and a Pint 
of Wine, either red or white, as you would have the 
Colour, put in four or five Shalots, half a dozen Mu- 
ſhrooms, Cloves, Mace, whole Pepper; and fix An- 
chovies; let it ſtew for an Hour over a gentle Fire, [2 
and then ſtrain it. fr 

49. To make Gravy in haſte. 

Cu an Ox- kidney into Slices, ſeaſon it high with 
Salt and Pepper, put it into a Ste w- pan, with juſt Wa- 
ter enough to cover it, a Shalot or two cut, and a flie'd - 
Onion, a Bit of ſweet Butter, and a Bunch of Week 
Herbs, and let it ſtew gently. | | 

CuT a Pound or two of lean Beet into Slices, beat 4 
it well, and put i: into a Frying-pan till it is brown: 29 
add to it a Pint of ſtrong Broth and an Onion, let it 
poil a little, and ſtrain it for Uſe. 
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51. To matze Fiſh Gravy. 

Tax Carps and Tenches: When you have pre- 
par d them ior Boiling, take out the Gills, and ſlit 
the Fiſh from Head to- Tail; put them into a Stew- 
pan, with a little Butter, Parſnips, Carrots, and Oni- 
ons ſlic d; brown them, as you are directed in the Re- 
ceipt for making Beef-gravy ; then put in a little Flour, 
and brown that too. Then put in ſome Fiſh-broth, 
ſtrain it through a Linnen Cloth : Seaſon it with Salt, 
a Lemon ſtuck with Cloves, and a Bunch of ſavoury 
Herbs. Theſe ſerve in all Soops, as well as Ragoos 
of Fith. " 

52. To make Putton Eravp. 

RoasT your Mutton a little more than half, then 
cut it with a Knife, and ſqueeze ont the Gravy with a 
Preſs. Then wet your Mutton with a little good 
Broth, and preſs it the ſecond time ; put a. little Salc 
into it, and keep it in an earthen Veſſel for Uſe. 

5:- To make Ueal, Gravy, 

CUT Stakes off a Filet of Veal, beat them well, 
lay them in a Stew-pan; ſlice Carrots, Parſnips, and 
Onions, and lay over them. Cover your Pan, and ſet 
it over a gentle Fire, augmenting the Fire by Degrees; 
aud when the Gravy is almoſt waſted, and the Veal 
begins to ſtick to the Pan, and is become brown, put 
in ſome ſtrong Broth, a whole Leek, a little Parſley, 
and a few Cloves; then cover the Stew-pan, and let 
it ſimmer three Quarters of an Hour; then ſtrain it in- 
to an earthen Pan, and ſet it by for Uſe in Soops and 
Ragoos. 6 

5.4. To keep Gravy, 

TAKE coarſe Beef or Mutton, pu: it into as much 
Water as will cover it: When it has bail'd a While, 
take out the Meat; beat it very well, and cut 1t into 
Pieces to let out the Gravy 3 then put it in again 
with ſome Salt, whole Pepper, an Onion, and a Bunch 
of ſweet tierbs. Let it itew, but do not let it boil; 
when it comes to be of a good brown Colour, take, it 
up, put it into an earthen Pan; when it is cold, 
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ſeum off the Fat, and keep it one Week under another 
if it begins to change, boil it up again. 

It it be for a white Fricafſy, melt your Butter with 
a Spoonful or two of Cream, and the Yolks of Eggs, 
and White-wine. 

55- To make Eravy of a Capon oz Partridge, 

THEY muſt be more than half roaſted, then ſqueezed 
in a Preſs, to preſs out the Gravy. There are Preſſes 
made on purpoſe for this Uſe. | 

56. To make Gravy Broth. 

TAKE a fleſhy Piece of Beet, not fat, ſpit it and 
roaſt it; and, when it begins to roaſt, ſlaſh it with a 
Knife to make the Gravy run out, and keep it conti- 
nually baſting with what. comes from it, mix'd with 
Claret; cut it often, and baſte it till all the Gravy be 
come out, put this Gravy into a Sauce-pan over a few 
Coals; put in ſome Salt, whole Spice, and Lemon-peel, 
and let it ſimmer : Put lome Sippets in a Diſh, pour in 
your Gravy, garniſh your Dith with Oranges and Le- 
mons, and ſerve it up. If you pleaſe, you may put in 
poach'd Eggs inſtcad of Sippets. 

57. To make a Grenade, 

You muſt have a good Quantity of Fricandoes or 
Scotch Collops, larded with ſmall Slips of Bacon, and a 
round Stew-pan: Lay thin Slices of Bacon in the Bot- 
tom, and Jay your Collops in Order, with the Bacon on 
the out-ſide, ſo that the Collops may meet in a Point 
in the middle, and touch one another : In order to 
; keep them together, tis requiſite to bind them with 
the White of an Egg beaten. Into the hollow Place 
m the middle, and round about the Sides, you ſhould 
put a little of the Farce of Mirotons, or ſome other 
Godivoe, and reſerve the middle for half a dozen 
Pidgeons dreſs'd in a Ragoo, with Veal Sweet-breads, 
Muſhrooms, Truffles, and thin Slices of Bacon, all 
well ſeaſoned. Pour your Ragoo into it, then co- 
ver the reſt of the Farce on the top, laying it in 
Order with your Fingers dipt in beaten Egg, and 


join the Fricandoes or Collops juſt oppoſite * 
ou 
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and bake the whole between two Fires. When you 
_ ſerve it up, turn it upſide-down, take away all the 
Fat, and open the Point of the Collops like that of a 
Grenade or Pomegranate, And from thence this Diſh 
takes its Name. 

58. To make a Grenadine of any ſort of Fowls. 

PREPARE a well-ſeaſon'd Godivoe, thicken it with 
the Yolks of Eggs and Crumb-bread, ſoak d in good 
Gravy, or in a little Cream of Milk; then lay Sh- 
ces of Bacon in the Bottom of a Baking-pan: Lay 
the Godivoe upon theſe Slices of Bacon, dip your 


Fingers in beaten Egg, and make a Hole the Size 


of your Plate, raiſing up the Sides three Inches high. 


Then take your Partridges, Pullets, Chickens, or other 


Fowls of whatſoever fort they are, cut them in Pie- 
ces, beat them well, fry them with Lard, Cives, Par- 
fley, and a little Flour; and afterwards moiſten them 
with Gravy, ſeaſon them well, and add Veal Sweet- 
breads, Muſhrooms, and Truffles cut into Slices. 
When they are near ready, and there is but little 
Sauce left, place the Fowls in Order in your Grena- 
dine, and bread it well at top, to give it a good Co- 
lour in the Oven. When it comes out of the Oven, 
drain away the Fat, cut off the Bards round about, and 
turn it into your Plate. You may alſo pour over it 
a Cullis of Muſhrooms, and ſerve it up hot to Table 


for a Side-diſh 
Ax Fowls, that are left cold, may be order'd af- 
ter this Manner: Broil their Wings, Legs and Rumps 
upon a Gridiron, ſeaſon'd with Salt and Pepper. Then 
= ſome Flour in Lard, with Anchovies, Oyſters, 
utmeg, Capers, and a Piece of green Lemon, with 
| Broth and a little Vinegar, and let them be all well 
ſoak'd together. 
60. To ſtew Eudgeons. 
SET Wine and Water, of each an equal Quantity, 
over a Fire in a deep Diſh; put in a Race of Gin- 
Ser 


E 8 28 _ 
een ee , ———— —_ — — 


You muſt alſo lay ſome thin Slices of Bacon at top, 
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ger ſhred, a Nutmeg quarter'd, a little large Mace; 
à little Salt, and a Faggot of Marjoram, Ihyme, 
and Parſley; let cheſe boil a little, then put in your 
Gudgeons; put in ſame. Butter, make them boil apace: 
When they are enough, pour out all the Liquor 
into a Pipkin, and ſet it on the Fire with the Spice 
and Herbs that were in before; then mirce a Hand- 
ful af Parſley with a little Thyme and Fennel, and 
boil them in the Fith-broth. Then beat the Meat 

of a couple of Crabs, the Carcaſs of a Lobſter, the 
Yolks of three Eggs, with a Ladle of drawn Butter, 
and ſome of the Fith-broth, and put it into the Pipkin, 
and keep ſtirring it till it thickens; then diſh your 
Gudgeons on Sippets, pour your Sauce over them, and 
. ſerve them up. xt: bo | 
3 61. To bake Gurvets, 

Draw them, cut olf their Heads; rub a Tart- pan 
or Dich with Butter, ſeaſon'd with Pepper, Salt, ſome 
Spice, Cives, ſhred Parſley, and ſavoury Hecbs; lay 
the Gurnets in the Tart-pan or Diſh, and lay the 

lame Scaſoning over as you did under; then ſprinkle 
melted Butter over them, and drudge them over with 
_ Bread. crumbled very ſine, put them into an Oven: 
Againſt they are baked, prepare a haſh'd Sauce for 
them thus: Take Muſhrooms, Truffles, Cives, and 

Parſley, ſhred them, ſeaſon them with Salt and Pep- 
per, moiſten them with Fiſh-broth, and ſet them a 
limmering over a gentle Fire: When it is enough, 
thicken it with a Cullis of Cray-fiſn; when your Gur- 
nets. are bak d brown, pour this Sauce into your Diſh, 
lay the Gurnets round ic, and ſerve them for the firſt 
Caurle. 5 | 

6. To broil Garnets with Anchovy Sauce. 

CUT olf their Heads, dip them in melted Butter 
and Salt, and broil them over a Fire nit too fierce: 
Put freſh Butter, a little Flour, and a whole Leek 
into a Sauce-pan, ſeaſon with Salt, Pepper, and Nut- 
meg, Woiſten it witch Vinegar and Water, put in a 
So of Anchovies, keep it continually Suking 08 
| | the 
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the Fire till the Fiſh are enough, diſh them, pour or 
the Sauce, and ſerve them up. | 
63. To bꝛoil Gurnets with Cray-fiſh Cullis. 
THis is done the fame as with Anchovies , only 
leaving out the Anchovies, and inſtead thereof pouring 
on the Fiſh, when diſh'd, ſome Cray-fiſh Cullis. 
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1. To make Haberdine Pyt. | 
OIL the Fiſh, take off the Skin and boil it, riiifice 
the Fleſh with cor'd Pippins, ſeaſon with Pepper, 
Ginger, Nutmeg and Cinnamon, put in Roſe-water, Su- 
gar, Raiſins, Currans, Dates ſton'd and flic'd, and Le- 
mon- peel ſcrap'd ; then beat ſome Butter up with Ver- 
juice, mix all together, put it in your Pye, bake it; 
and ice it with Sugar and Roſe-water: 
2. To dꝛels Baddocks the Dutch Wap. 
WHEN you have ſcal'd and gutted them, gaſh them 
with a Knife to the Back-bone on both Sides; then lay 
them in cold Water for an Hour, then boil them in 
Water, Salt and Vinegar ; let them boil till they will 
come from the Back-bone. To make your Sauce, cut 
Turnips as ſmall as Yolks of Eggs, put to them Water, 
and Salt, and boil them very tender, drain them, and 
— in a good deal of drawn Butter; put in allo a little 
arſley minc'd ſmall, lay Sippets in the Bottom of your 
Diſh, lay in your Fiſh, and pour your Turnips and Sauce 
over them, ſtrew ſome minc'd Parſley about your Diſh, 
and ſerye it. | 
In Holland they boil the Turnips with the Fiſh, but 
ours, not being ſo good as theirs, will not boil ſo toon. 
2. To dꝛels a Bam a la Braice. | 
-CLEAN the Knuckle, take off the Swerd, and lay it 
in Water to freſhen; then tie it about with a String; 
take Slices of Bacon and Beef, beat and ſeaſen them 
well with Spice, ſweet Herbe, lay them in the Bottom 
of the Kettle with Onions, Parſnips, and Carrots flic'd, | 
1 2. all 
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alſo ſome Cives and Parſley; lay in your Ham the fat 
Side uppermoſt, lay over it Slices of Beef, and upon 
them Slices of Bacon, and cover them with the ſlic'd 
Roots and Herbs as under it, cover the Kettle with 
its own Cover, and cloſe it up with Paſte; put Fire 
both over and under it, and let it ſtew with a gentle 
Fire for twelve Hours. Then ſet it by to cool; when 
it is cold, untie it, put it into a Pan, drudge it well 
with grated Bread, and hrown it with a hot Iron 
then ſerve it up on a clean Napkin, garniſh'd with raw 
Parſley. 

If it is to be eat hot, lay it in a Diſh, and pour 
over it the Ragoo following : Make your Ragoo of 
Veal Sweet-breads, Livers of Fowls, Cocks-combs, 
Muſhrooms, and Truffles; toſs theſe up in a little 
melted Bacon, moiſten them with Gravy, and ſet them 
on the Fire a ſimmering for half an Hour; then take 
off the Fat, and thicken with a Cullis of Veal and 
Ham. Serve it thus for a firit Courſe. . 

Sometimes it is ſerv'd up with a Ratzoo of Cray-fi 
and ſometimes with a Carp Sauce. 

4. To roaſt a Ham oz Gammon, 

TAKE off the Swerd, and lay it a freſhening in luke- 
warm Water; then lay it in a Pan, and pour upon it 
a Quart of Canary, and let it ſteep in it for ten or 
twelve Hours. When you have ſpitted it, put ſome 
Sheets of white Paper over the fat Side, pour the Ca- 
pary in which it was ſoak' d into the Dripping- pan and 
baſte it wich it all the while it is roaſting; when it 
is roaſted enough, pull off the Paper, and drudge it 
well with crumbled Bread and Parſley ſhred ſine; make 
the Fire brisk, brown it well, and ſer it by to cool; 
ſerve it up in a clean Napkin; garniſh it with green 
Parſley for a ſecond Courſe. 

5. To make a Ragoo of Bam with ſweet Sauce. 

Toss up Slices of raw Ham in a Sauce-pan; make 
the Sauce of red Wine, beaten white Pepper, a pown- 
ded Macaroon, Cinnamon and Sugar. Put the Bacon 
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to this Sauce, ſqueeze in the juice of an Orange, wit 
ſerye it uß. 
4. To make a Ravoo of Pam, 15 4 4 
Cu ſmall Slice: of Ham, beat them well, garniſh 
the Bottom of a Stew pan with them; lay a Liih over 
them, and ſet them over a Stove with a gentle Fre; 
when they begin to ſtick to the Pan, put in a little 
Flour, and keep them moving over the Stove; put in 
a little Veal Gravy, that has no Salt in it, to moiſten 
them; put in ſome Pepper, and a Faggot of ſweet 
Herbs, and let them ſimmer over 4 ſlack Fire; then 
at in ſame Cullis of Veal and Ham to bind it. This 
is to be uſed for the garniſhing of any Diſh of the firſt 
Courſe, wherein there is any Bacon. 2 

7. To make a Ham oz Gammon Paſty. 

TAKE a ſmall Ham, pull off the Swerd, cut off che 


Hock, take out the middle Bone, and lay it in Wa- 


ter to freſhen; then lard it with large well-ſealon'd 
Lardons, but uſe no Salt. Lay pownded Bacon in 
the Bottom of the Paſty, and akin wich Pepper, Spi- 
ces, and ſweet Herbs, but no Salt. Then put in your 
Ham, and lay the ſame Seaſoning over it that you did 
under it; 3 lay Slices of Bacon over your Seaſoning, 


and lid it up. Let it ſtand in the Qven for ten- or 


twelve Hours. When it is bak'd, cut it up, take 
olf the Fat, then pour the Rag oo above-mentioned in 
the Receipt for a Ham drefs'd à la Braiſe, or that ot 
Cray-fith, or Carp Sauce, and ſerve it hot for the firſt 


Courle, 
8. To make Eſſente of Bam. 

Tak the Fat off a Ham, and cut lean in Slices; 
beat them well, and lay them in the Bottom of the 
Stew-pan, with Slices of Carrots, Partips, and Onions; 
cover your Pan, and ſet it over a gentle Fire; let 
the:a ſtew till chey begin to ſtick; then ſprinkle on a 
little Flour, and turn them; then moiſten wich Broth 
and Veal Gravy ; ſeaſon them with three or tour 
Muthrooms, as manv Truffles, a whole Leek, ſome 
Baſil, Parte y, and halt a dozen Cloves ; or, inſtead of 
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the Leek, you may put a Clove of Garlick: Put in 
ſome Cruſts of Bread, and let them ſimmer over the 
Fire for three Quarters of an Hour; ſtrain it, and ſet 
it by for Uſe. | 

9. Hare Pye to be eaten cold. 

- BoNE the Hares, mince them ſmall, and pownd 
them in a Mortar with Salt, Pepper, and Nutmeg ; 
then cut Lard as thick as a Finger, and long enough 
to reach from Side to Side of the Pye; then lay 
Butter in the Bottom of it, and lay a Layer of Hare, 
and a Layer of Lard, and thus do till you have put 
all into the Pye ; lay your Lard all one Way, and lay 
a Laycr of Meat uppermoſt, then lay on ſome whole 
Cloves, and lay Slices of Bacon over them, and But- 
ter on that; cloſe up your Pye, bake it; when bak'd, 
— it up wich freſh Butter, and cloſe up the Vent- 

ole. | 
to. Pare Pye- 

BoxE them, ſeaſon them with Pepper and Nutmeg 
then lard them with great Lard: Then mix together 
half a Pound of Salt, a quarter of a Pound of Nut- 
megs beaten ; ſeaſon them, make your Paſte with coarſe 
boulted Rye Meal, lay Butter in the Bottom of it, 
and lay the Hares one upon another; put ſome few 
whole Cloves at the Top, and a Sheet of Lard over 
them, and good Store of Butter; cloſe up your Pye, 
ſtrike it over with Eggs beaten with Saffron, bake it, 
and fill it with clarified Butter. 

Or you may bake them in white Paſte ; and, if they 
are to be eaten hot, uſe but half the Seaſoning. 

11. To boil a Hare the French Way. 

TAKE a Marrow-bone with a good deal of Beet 
upon it, and a Piece of Bacon, boil theſe with your 
Hare, putting in ſome Salt; when the Hare 1s al- 
moſt enough, take it up, bruiſe ſome Peas, and boil 
them in the Broth; take away the Bone from the 
Beef, and put in your Hare again, boil it till the 
Peas are enough, then ſtrain the Peas through a 
Cloth, and boil the Pulp in a Veſſel by . 
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Lay the Hare in the Diſh, and pour the Pulp of the 
Peas over it, and ſerve it up. | 
| 12. To fry a Pare, bs 

LAY it on a Gridiron, and, when it is hot through, 
quarter it, and fry it with Hog's-Lard. For the Sauce, 
toaſt Bread, ſoak it in Beet-broth and White-wine, 
put in ſome beaten Ginger and Cloves, and ftrain it; 
add a little Verjuice; and ſerve it up with Butter, 
Sugar, Muſtard, and the Juice of Lemon. Garniſh the 
Diſh with Greens and Slices of Lemon. | 

13. To haſh a Pare, 

WHEN the Hare is cas'd and drawn, cut it in Pie- 
ces, waſh them in Water and Claret, ſtrain the Li- 
quor, and parboil your Pieces of Hare: Lay them m 
a Diſh with the Head, Legs, and Shoulders whole; 
divide the Chine into ſeveral Parts; put in ſome of 
the Liquor in which you parboil'd it, add to it two 
or three ſlic d Onions, ſet them a ſtewing over a 
gentle Fire between two Diſhes, till it is tender; add 
tome Nutmeg, Mace, and beaten Pepper; lay Sippets, 
and garniſh with Barberries and Lemon, and ſerve ir 


up. | 
134. To roaſt a Hare, a 

LarD one Side of your Hare, but let the other 
Side be unlarded, put it on the Spit, and, as it roaſts, 
baſte it with Cream: Serve it up with ſweet Sauce, or 
a Poivrade. ö 

15. On thus. 

SHRED the Marrow of an Ox Marrow-bone, with an 
Onion, a Shalot, Savoury, Thyme and Parſley, very 
{mall ; ſeaſon with Salt and Nutmeg; roll theſe up ig 
a Piece of Butter, and put it into the Hare's Belly; 
ſpit it, and baſte it for the firſt Time with Cream, 
but afterwards with Butter; make a Sauce of Claret, 
with an Anchovy, a Blade of Mace, and melted Butter 
very thick. Whea the Hare is roaſted enough, take it 
up, take the Pudding out of its Belly, and waſh it all 
over wich Butter, and ſerve it up, 
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„1, To roaſt a Yare with her Skin, 

TAKE out the Bowels, wipe the inſide dry with a 
clean Cloth, make Stuffing as directed in the foregoing 
Receipt, put it in the Belly; when the Hare is near 
enough, fley off the Skin, drudge it with grated Bread, 
Flour and Cinnamon pretty thick, and froth it up; make 
a Sauce for it of Claret, Vinegar, Ginger, Cinnamon, 
Barberries, and a little Sugar; lay the Hare on the 
Sauce, garnith with Lemon and Parſley, and ſerve it up. 

17. To roaft a Hare another Way, | 

LarD the Hare with ſmall Lard, take grated Bread, 
Eggs, grated Nutmeg, Sugar, Currants, add a little 
Salt and beaten. Cinnamon; you may add a little 
Cream; make all theſe into a Pudding, put it into the 
Zare's Belly, ſpit and roaſt it; for this, Veniſon 
18. To dieſs a Bart the Swiſs Map. 
Cp r the Hare into Quarters, lard them, put them 
into a Stew-pan with good Broth, and a little Wine, 
ſeaſon with Salt, Pepper and Cloves; while they are 
{tewing, toſs up the Blood and Liver with a little Flour 
in a Sauce- pan, put in ſome Capers, ſton'd Olives, and a 
Drop of Vinegar, and ſerve it up. i 

| 19. To ſtew a Hare the French May. 

Ca sx it, and waſh it, cut Slices of Veal or Pork of a- 
Z bout two Fingers thick, put them with the Hare into 
| an earthen Pipkin with Onions fry'd in Hog's Lard, half 
| cover it with Beef-broth, and ftew it over a gentle 
| Fire, and, as the Liquor waſtes, put in more Broth; 
| toaſt ſome Bread well, parboil the Livers of half a 
1 Dozen Fels, ney them in ſome Beet-broth, ſeaſoning 
| 


it with Salt, long Pepper, Nutmeg, Cloves and Cinna- 


mon, add to it a little Claret and Vinegar, ſtrain. theſe, 
| and put the Liquor into the Hare as it ſtews z when 
they are ſtew'd enough, diſh them up. 
| 
| 


20. To pot a Hare, 
.,WasH your Hare clean, dry it well with a Cloth, 
gut it into Quarters, ſeaſon it with Salt, Pepper, Nut- 
meg, Cloves and Mace, put it into a Pot with a few 


Bay- 


H A i 


Bay- leaves and a Pound of freſh Butter, and bake. it 
— * it is bak'd, take out all the Bones, put it into a 
Mortar, pound it, pour the Butter from the Gravy, 
and mix it with the Fleſh; then put it into a well-gla- 
zed Veniſon pot, preſs it down cloſe, and cover it an 
Inch thick with clarified Butter. 

21. To make Hare Pye, 

BREAK the Bones of the Hare, lard it well, 
ſeaſon it with Salt, Pepper, Nutmeg, Cloves, and A 
Bay-leaf; lay Slices of Bacon at the Bottom of your 
Pye, put in the Hare, and lay Slices of Bacon over it, 
and lid it up; when it is bak'd, pour in melted But- 
ter, and ſtop the Hole of the Pye, and let it * to 


cool. 
22. To make Hart ſhozn Jelly. 

Boi half a Pound of Hartſhorn in three Quarts 
of Water, over a gentle Fire, till it becomes a Jelly; 
if you take out a little in a Spoon to cool, and it hangs 
upon the Spoon, it is enough, ſtrain it from the Harts- 
horn while it is hot; when it is cold, put it into a Braſs 
Pan well tinn'd, put to it a Pint of Rbeniſo Wine, and a 
Quarter of a Pound of Loaf- ſugar, beat the Whites of 
four Eggs to a Froth, put in half a Dozen Cloves, a 
Blade of Mace, and a little Cinnamon, mix all theſe 
well; ſet your Jelly over a clear Fire, keep it ſtirring 
with a J. * and, that you may make the Eggs mix well 


with the Jelly, pour it in as if you were cooling an 


thing; let it boil for two or three Minutes, then put in 
the Juice of three or four Lemons, let it boil à Nli- 
nute or two longer; when it is finely curl'd, and ai a 
pure white Colour, lay a Swan-skin jelly-bag over. a 
Sauce-pan or Dith, and pour your Jelly in with a La- 
dle; put back the firſt half that runs through into 
your Jelly-bag ſoſtly, till the Jelly is as clear as Rock- 
water; then put it in Glaſſes for Uſe. 
23. Another Wap, 
TAKE a Pound of Hartſhorn, and four Quarts of 
Spring-water, boil it leiſurely, cloſe cover d in a well gla- 
ed Pipkin, let it boil for five or ſix Hours; then ſtrain 
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it through a Cloth, and put it into a leſſer Pipkin, add 

a Pound and half of double refin'd Sugar, and the Juice 

of ſeven or eight large Lemons, boil it a little, then put 

it up into Glaſſes. | | 
234. To make Hartſhoꝛn —_— 

Bort half a Pound of Shaving of Hartſhorn in 
three Pints af Water till it comes to a Pint; then 
ſtrain it through a Sieve into a Baſon, and ſet it by 
to cool; then ſet it over the Fire, let it juſt melt, and 
put to it half a Pint of thick Cream, ſcalded and grown 
cold again; a Quarter of a Pint of White-wine, and two 
Spoonfuls of Orange-flower-water ; ſweeten it with Su- 
gar, and beat it for an Hour and half, or it will not 
mix well, nor look well; dip the Cups in Water be- 
fore you pour in your Flummery, or elſe it will not 
turn out well, let it ſtand two Days before you uſe it ; 
when you ſerye it, turn it out of the Cups, and ſtick 
blanch'd Almonds cut in Slices, all over the Tops ; you 
may eat it either with Wine or Cream. | 

25. To make a cold Haſh, | 

_ TAKE a Piece of fine white Veal, mince it, waſh and 
bone ſome Anchovies, add pickled Oyſters and pickled 
Cucumbers, and a ſmall whole Lemon, ſhred them, 
mix them with the minc'd Veal, lay it in the Mid- 
dle of the Diſh; lay ſome Slices of Veal round the 
Diſh, with halv'd Anchovies, quarter'd pickle Cu- 
cumbers, whole pickled Oyſters, whole pickled 
Muſhrooms, Capers, or any other Pickle, and ſome 
ſlic d Lemon; cut alſo ſome fine Lettuce, and lay a- 
mong your Garniſh, ſerve it up to Table, and then 
pour in Oil and Vinegar. | | 

After the fame po You may dreſs Turkies or 
Chickens, cutting the Breaſts into Slices to lay round 
the Diſh, and mincing the reſt. 

286. To make a haſfy Pudding, 

TAKE three Pints of Cream, a Pint and half of Milk, 
ſeaſon it with Salt, and ſweeten it with a Pound and 
half of Loaf-ſugar, make them boil; then put 1 fine 
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Flour, keeping it continually ſtirring while you ſtrew in 
the Flour, and till it is both thick enough, and boil'd 
enough; then pour it out, ſtick the Top full of freſh 
Butter, ſift over it ſome Sugar, and ſerve it up. 

You may allo eat it with Canary, or with Cream, or 
with both mix'd together. | | 

27. To bake a Peath-cock, 

FLEy off the Skin, but leave the Rump, Legs and 
Pinions whole; then mince the Fleſh with Beef-ſuet, 
ſeaſon it with Salt, Pepper, and ſweet Herbs minc'd, 
and raw Yolks of Eggs; mix theſe all well together 
with three Artichoke Bottoms boil'd, roaſted and 
blanch'd Cheſnuts, Marrow and Skirrets boiPd and 
minc'd pretty ſmall; then fill the Skin and prick it up 
on the Back, ſtew it in a deep Diſh, and cover it with 
another with ſtrong Broth, Marrow, large Mace, White- 
wine, Salt, boil'd Artichokes quarter*d, Cheſnuts, Bar- 
berries, Grapes and Pears quarter'd, and ſome of the 
Meat made up into Balls; when it is done, ſerve it up 
with Sippets, broth it, and garniſh with Slices of Le- 
mon, and Lemon-peel whole, run it over with beaten 
Butter, garniſh the Diſh with the Yolks of hard Eggs, 
large Mace and Cheſnuts. 

28. To make a Yedge-hog, 

TAKE two Pound of blanch'd Almonds, beat them 
well in a Mortar, with a little Canary and Orange- 
flower-water to keep them from oiling, make them in- 
to a ſtiff Paſte; then beat in the Yolks of twelve, and 
the Whites of fourteen Eggs, put to it a Pint of Cream, 
ſweeten it with Sugar, put in half a Pound of ſweet But- 
ter melted, ſet it on a Furnace, and kcep it conſtantly 
ſtirring, till it is ſtiff enough to be made in the Form of 
a Hedge-hog; then ſtick it full of blanch'd Almonds, 
{lit and ſtuck up like the Briſtles of a Hedge-hog; then 
put it in a Diſh, boil ſome Cream, and take the Yolks 
of four Eggs, ſweeten it with Sugar to your Palate, and 


. thicken the Cream, pour it round your Hedge-hog z 
29. TH 


ſet it to be cold, and ſerve it. 
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| 29. To boil a Yen. + fy 

F1R5T. boil it with a Piece of Bacon, then take half 
a Pint of ſtrong Broth and ſome White-wine, put in half 
a Pound of Sauſages, an Onion or two, a few ſavoury 
Herbs, large Mace and a Nutmeg, a little minc'd Thyme, 
and a Pint of Oyſters; boil them all together, thicken 
them with the Yolks of Eggs and Butter, place your 
Fowl in the Dith, pour your Sauce and Oyſters on it; lay 
the Sauſages round it, with Slices of Bacon betwixt, gar- 
niſh with Lemon, and ſerve it up. 

30. To bake a Hen in a Pye. 

PARBOI1L the Hen, cut off her Legs and Wings, cut 
off the Merry-thought, and through the Breaſt-bone, 
and alſo break the Bones of the Carcaſs, that it may 
lie in the Pye; ſeaſon them with Pepper, Mace and 
Cloves, put it into your Pye with ſome Sauſages, Oy- 
{ters Sweet-breads, Lamb-ſtones, lay Butter over them, 
cloſe your Pye, and bake it; then put in a little ſtrong 
Broth with Claret, Butter, and the Yolk of an Egg 
thaken together. 

| 31. To roaſf a Hern. 

LET the Hern be well pick'd, parboil it, lard the 
Breaſt and Back, roaſt it, baſte it with White-wine 
and Butter beaten up together, drudge it with ſweet 
Herbs minc d very ſmall, and grated Bread ; make a 
Sauce of the Yolks of Eggs beaten, Anchovies, a little 
Claret and Vinegar; when it is roaſted, ſerve it up, 
garnith with Roſemary Tops, Sayoury, Lemon and 


Orange. 
32. To make a Bern Pye. 

BREAK the Breaſt-bone of the Fowl ; lay it in 
ſoak for the Space of an Hour in warm Water and 
Salt: Shred Onions and ſweet Herbs together, and 
with Butter make them up into little Balls, and put 
ſome of them into the Belly of the Hery, ſeaſon with 
Salt, Pepper, Mace, and Nutmeg beaten fine; lard 
the Breaſt, and put Pieces of Bacon in the Wings; 
lay ſome of your Balls about it, ſprinkle ſome Juice 
pf Lemon, and bake it: And afterwards pour _ 1 
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melted Butter; let it ſtand till it be cold, and ſerve 
It, & 3 " 
| 33. To dreſs freſh Perrings. | 
Gu T them through the. Gills, waſh them, rub 
them over with melted Butter, drudge them with 
Crumbs of Bread, and broil them on a Gridiron: 
Make your Sauce of Vinegar, Butter, Salt, Pepper, 
and Muſtard. Or elſe you may brown ſome Butter, 
and ſhred ſome iweet Herbs very ſmall, and put into 
it; ſeaſon with Vinegar, Salt, Pepper, Anchovies, and 
Capers. Ne 
34. To make a Herring Pye. 
_ TAKE pickled Herrings, water them well, take off 
their Skins whole; mince your Fleſh with two Roes; 
add ſome grated white Bread, ſeven or eight Dates, 
Roſe-water, Sugar, a little Sack with Sattron, make 
of theſe a pretty ſtiff Paſte ; then fill the Skins of 
your” Herrings with this Farce; lay Butter in the 
Bottom of your Pye, lay in your Herrings, and Dates 
with them, and a-top of them lay Gooſeberries, Cur- 
rants and Butter. Then cloſe it up, bake it; aad, 
when done, liquor it with Vinegar, Butter, and Sus 
gar. "I 
35. Another Map. 

TAKE ſoſt-ro'd Herrings, flit them down tlie 
Back, and bone them; then rub them over with Salt 
and Pepper; mince Apples, Onions and Leeks; lay 
Slices of Butter mix'd with Flour in the Bottom of 
the Pye, lay in your Herrings, ſtrew under and over 
them your minc'd Apples, Ic. grate Nutmeg, ſcrape 
Lemon-peel, put in half a Pound of Currants, and lay 
Flour and Butter mix'd over all. ff } 

| 6. To make red Vipporraſe, t: 

Poux a Gallon of Claret into an earthen Pan, pus 
in a Blade of Mace, a little long Pepper, four Grains 
of white Pepper, a Dram of Cinnamon, and a little 
Coriander- ſeed, all bruis'd apart; then put in two 
Pound of Sugar beaten, a Dozen ſweet Almonds 
ſtamp'd, and a Quarter of a Pint of Brandy: Cover 


them 


H O 


them cloſe, and let them ſtand to inſuſe, ſtirring them 

now and then: Then add about a Quarter of a Pint 

of Milk, and ſtrain all through a Straining-bag; thus 

let the Bag be hung up, and a Veſſel ſet under it to 

receive the Liquor; ſet the Mouth of the Bag open, 

pur the Liquor in to run through three or four 
im 


es. 
27. To make white Pippocraſs. 

TAKE a Gallon of white Lisbon Wine, two Ounces 
of Cinnamon, two Pounds of Sugar, a little Mace, 
and a few Corns of black Pepper whole : Add two 
Lemons cut into four Pieces: Let theſe infuſe in the 
Wine for ſome time, -then put it in a Straining-bag, 
and hang it up, with a Veſſel plac'd underneath, fo that 
it may receive the Liquor, as before. If you pleaſe, 
you may give it the Scent of Musk and Amber, by 
wrapping up a Grain of it beaten with Sugar, in Cot- 
ton, which you muſt ſtick at the End of the Sftain- 
ing- 


| 38. Hop Buds pickled. 

GIVE your Hop-buds a Walm or two in Water and 

Salt; then lay them in White-wine Vinegar. 
39. To make a Hogoe. 

TAxkk a Leg of Mutton, take the Skin off whole 
together with the upper Knuckle; then mince the 
Fleſh very ſmall with a couple of Pounds of Beef-ſu- 
et: Shred alſo very ſmall Shalots, Spinage, Savoury, 
and Thyme ; ſeaſon with Salt and Pepper; and, with 
the Yolks of ſix or eight Eggs, work the Meat toge- 
ther in the Form of a Ball: Then take a Cabbage, 
open the Leaves, and cut out the Middle to make a 
Hole to put your Ball of Meat in: When you have 
done, make it as much as you can into the Form of 
a Duck, and boil a Duck's Head, and ſtick it on 
with a Skewer; then tie up the Body cloſe, and boil 
it: Againſt it is done, fry ſome Sauſages dipp'd in the 
Volks of Eggs with a little Flour and N utmeg, a good 


Quantity of Butter, with Anchovies, diſſolv d in t the 
| auce 
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Sauce firſt, and beat up with the Butter and Pickles, 
and ſerve ir up. 
40. To make the Muren of Hungary's Water. 

GATHER Roſemary-flowers in a fair Morning three 
or four Hours after Sun-riſing, put four Pound of 
them into a Cucurbit, with three Quarts of Spirit 
of Wine well rettify'd ; preſs the Flowers down into 
the Cucurbit, and cover it with its Head and Alem- 
bick; lute it well with Paſte and Paper, and place 
it in a Sand-heat, and lute a Receiver to it; leave 
it fo till next Morning; and diftil it with ſo gentle a 
Fire, that, while the Spirit diftils, the Head may not 
be ſo much as warm; or, to haſten the Diſtillation, 
you may cover the Head with a Linnen Cloth ſeveral 
times double, dipp'd in cold Water; do this ſeveral 
times; diſtil it till you have drawn off about two 
Quarts of the Spirit ; then put out the Fire, unlute the 
jr put your Spirit up in Bottles, and ſtop them 
cloſe. 

Preſs and train out the Liquor that remains in the 
Bottom of the Cucurbit, and clarify it; put it into the 
Cucurbit again and diſtil it, until it remain in the Bot- 
tom near as thick as Honey or Syrup; put it into a 
Pipkin well glaz'd, and boil it over the Fire to the 
Thickneſs of an ordinary Extract, and put the laſt Spi- 
rit into a Bottle by itſelf. 
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1. To fry a Jack, 


CRAPE, gut, and cleanſe your Jack, wipe it, flour 

i I it, and fry it brown and criſp in ſweet Butter. 
Then take it out of the Frying-pan, ſet it before the 
Fire in a Diſh; pour off the Butter it was fry'd in; 
then fry a good Quantity of Sage, and Parſley criſp in 
other Butter, lay them on the Fiſh. In the mean time, 
let ſome Butter be beat up with three or four Spoon- 
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fuls of hot Water, in which an Anchovy has been diſ- 
folv'd; pour this on your Fiſh; garniſh with Straw- 
berry-leaves and Parſley, and ſerve it up. © 

_ 2. To ſtew a Jack, 

Draw and cleanle your Fiſh, put it into a Stew- 
pan, with as much White-wine as will cover it, ſet it 
a ſtewing; when it boils, put in the Fiſh, ſcum it 
well, put in Salt, whole Cinnamon, and large Mace : 
Lay Sippets in a Diſh, and, when it is ſtew'd enough, 
lay your Fiſh on the Sippets; then thicken your Fith- 
Broth with the Yolks of three or four Eggs, beaten 
Butter, thick Cream and Sugar; give it a Walm or 
two; pour it on your Fith with boil'd Prunes and 
Currans laid over it; lay allo ſlic'd Lemon, Knots of 
Barberries, Cinnamon and Mace, and ſcrape on ſome 
Sugar. \ * 1:04 
| 3. To make Ice and Snow. 

Taxx new Milk, and a little Cream, mix them both 
together in a Diſh; put Rennet in it, as if it were for 
Cheeſe; then ſtir it together ; when it is come, pour 
in ſome Canary and Sugar; then. put the Whites of 
three Eggs, and a little Damask Roſe-water to a Pint 
of Cream; and, with a Whisk, whip it up to a Froth, 
end, as the Froth riſes, put it upon your Milk with 
the Renner in it, till it hes deep: Then lay in it here 
and there Bunches of preſery'd Barberries; whip up 
more Froth, and put upon them; let your Diſh be 
broad brimm'd, which garniſh with ſeveral Sorts of Jel- 
lies of various Colours. 

4. To make Jcing. 

TAKE half a Pound of fine Loat-ſugar, beat it ve- 
ry fine in a Mortar; then ſift it; then put it again in- 
to the Mortar with four Spoonſfuls of Roſe- water, and 
the Whites of two Eggs; fiir it all one Way, till your 
Cakes and Tarts come out of the Oven, and are al- 
moſt cold, dip a Feather in your Icing, and ſtrike over 
your Cakes or Tarts, and ſet them in a cool Oven to 
harden, | 


Fo How 
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5. How to ice all So2ts of Waters, 


You muſt provide a ſort of a Ciſtern, in Form of 


a Box, which muſt be fitted on the Inſide with Tin- 


, moulds; to hold the Liquor. Theſe Moulds being co- 


vered with reſpective Covers, fill up the void Spaces 
with Pieces of Ice, and Salt, and lay them alſo over 
the Moulds, by which Means the Liquors will congeal. 
You muſt alſo have a Hole about the Middle of the 
Height of this, Ciſtern, to give Paſſage to the Ice and 
Salt that melts, that they may not overflow your 
Moulds. You muſt alſo, from time to time, break the 
Ice that is firſt made on the Surface, and put Salt quite 
round the Moulds, which will cauſe the reſt to freeze 
ſo that China-diſhes and Cups may be fill'd with the 
ſmall Pieces of Ice, when you ſerve the Liquors up to 


Table. | | 
6. To make Jelly Bio tg. 
PUT a Joint of Mutton, and a Filet of Veal, with 
a Capon, and three Quarts of Water over a gentle Fire, 


*till one half of the Liquor is boil'd away; then ſtrain 


it through a Linnen Cloth. 

TAxkE a Knuckle of Veal, a Knuckle of Mutton, 
and a young Cock; ſtone ſome Raiſins of the Sun, a- 
bout a quarter Part of the Weight of your Fleſh : Boit 
all to Pieces, pour all out into a wooden Bowl, break 
and mix all together, ſtrain out the Liquor; when it is 
cold, cut off the Fat from the Top, and the Settling 
from the Bottom; then put to it two or three Blades 
of Mace, a Stick of Cinnamon broken ſmall, double- 


refin'd Sugar, as much as you think convenient, boil it 


again, and ſtrain it for Uſe. 
8. Another May. 


TAKE Pork, Veal, and Mutton; boil them till 


your Broth is as ſtrong as you would have it; then 
add White-wine and double: refin d Sugar, according 


to your Quantity of Broth; ſome Eggs, ſliced Nut- 


meg, a Race or two of Ginger, a little Cinnamon and 
ace. | 
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9. To make Jelly of Calves Feet. 
Taxx eight Calves Feet, take off the Fat, take out 
the Bones; lay the Feet a-ſoak in Water for three or 
four Hours ; then boil them in ſix Quarts of Spring- 
water, ſcum them often, boil them till it comes to 
two Quarts; ſtrain them through a Linnen Cloth; ſet 
it by to cool, and, when cold, pare off the Settlings at 
Bottom, and Fat from the Top: Melt it in an earthen 
Pipkin; put to it two Quarts of White-wine, four or 
five Blades of Mace, a quarter of an Ounce of bruis'd 
Cinnamon, two or three Races of Ginger; you may 
allo, if you pleaſe, add a Grain of Musk: Take the 
Whites of twelve Eggs, beaten up with three Pound of 
double-refin'd Sugar ; mix theſe with the Jelly and boil 
it gently, adding the Juice of a couple of Lemons, 
ſtrain it for Uſe. | 

10. To make Jelly of Ueal. ; | 

TAxk a Leg of Veal, cut off the Fat as clean as 
you can; wath it, break the Bones, and lay it in Wa- 
ter to ſoak for a quarter of an Hour; ſlit chree or tour 
Calves Feet, and put them to the Veal; put them in- 
to two Gallons of Water, boil them, skimming them, 
oſten; let it boil till it comes to two Quarts, or leis; 
ſtrain it, ſet it by till it is cold; pare off the Bottom 
and Top, and put it into a large Sauce- pan. Then put 
to it a Spoontul or two of White-wine Vinegar, a lit- 
tle Salt, a Nutmeg ſlic'd, two Ounces of beaten Cin- 
namon, a Blade or two of Mace, a Race of Ginger 
ilie'd, and the Whites of Eggs well beaten : Mix all 
theſe together, give them three or four Walms, ſtir- 
ring them the mean time; then ſtrain all through a 
Jelly-bag for Uſe. : 

11. To colour Jellies. 

Your Jellies made of Hartihorn, or Calves Feet, 
or Legs, may be made of what Colour you would 
have them. If white, uſe Almonds pownded and 
ſtrain d after the uſual Manner; if yellow, put in ſome 
Yolks of Eggs; if red, ſome Juice of red Bect; ut 
grey, a little Cochineet ; if purple, ſome purple Tow: 
ole, 
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hole, or Powder of Violets; if green, ſome Juice of 
Beet- leaves; which muſt be boil'd in a Diſh, to take 
away its Crudity. | 
12. To make Chryſtal Jelly, | 
TAKE out the great Bones and Fat of four Pair 
of Calves-feet, then lay them to ſteep in fair Water; 
ſhift them three or four times in twenty-four Hours; 
then boil them in a clean Pot or Pipkin, with eight 
Quarts of Spring-water, ſcum it clean, boil it till it is 
half boil'd away; then ſtrain, and ſet it by to cool; 
when it is cold, take the Fat from the Top, and pare 
the Settling clean off from the Bottom: I hen put it 
in a Pipkm, that will hold a Gallon and half; five 
Pints of old clear White-wine, and Juice of four Le- 
mons, four Blades of Mace, and three Races of flic'd 
Ginger; then ſet it on the Fire, diſſolve it, and ſet it 
by to cool; then take five Pound of white Sugar beat. 
en, and mix it with the Whites of ſixteen Eggs in a 
great Diſh, and put it into a Pipkin to your jelly; 
ſtir all together with a Grain of Ambergreeſe and 
Musk, tied up in a Linnen Rag; add near half a 
Pint of Roſe-water z ſet it again over a gentle Char- 
coal Fire, let it ſtew, and, before it boils, put in a 
little Iſing-glaſs, and, when it boils up, let it cool a lit- 
tle, and run it. 71M 
13. A general Jelly foꝛ any Kind of ſouc'd Peate. 
TAKE four Pair of Calves-feet; take away the Fat 
between the Claws; take out the large Bones, ſteep 
them in Water for five or ſix Hours; then boil them 
in eight Quarts of Water, till it is boiled away to 
three Quarts ; then ſtrain it ; then ſer it by while it is 
cold, cut off the Settlings, divide it into three Parts, 
to be made of three ſeveral Colours: Put each into 4 
Pipkin a-part, put to each a Quart of White-wine 
colour one with Cochineel, another with Saffron ; and 
let the third, remain of its own Colour : Put into each 
of the Pipkins a little Mace, a Race of Ginger, and 
ſome Nutmeg lic'd, and ſome Cinnamon; melt the 
Jelly, and put to each the Tolls of half a dozen Eggs 
W 


well beaten, with a Pound or better of Sugar; ſtir all 
well together, and, when it is ready to boil, ſtrain it, 
and keep it for Uſe. 

14. To make Jemelloes, 

BEAT and ſiſt a Pound of double-refin'd Sugar; 
two Drams of Carraway- ſeeds, finely beaten and ſifted; 
the Yolks of four Eggs, a Grain of Musk, and a ſmall 
Quantity of Gum-dragon, diſſolv'd in Damask Roſe- 
water; make theſe up into a Paſte, ſomething ſofter 
than Butter ; pals it through a Butter-ſquirt of two or 
three Ells long, and a little thicker than a Straw ; lay 
it a little while on a Paper to harden; then tie it up 
into Knots; when they are dry, boil them in Roſe- 
water and Sugar. 

15. To make a Julian. 

RoAST a Leg of Mutton, take off the Skin and 
Fat; put it into a Pot with a good Piece of Beef, part 
of a Filet of Veal, and a fat Capon, with Parſley-roots, 
Celery, an Onion ſtuck with Cloves, and Carrots, Tur- 
nips, and Parſnips, a couple of each; boil all theſe to- 
gether a good while. In another Pot, in the mean time, 
boil two or three Bundles of Aſparagus, a little Cher- 
vil, and a pretty deal of Sorrel, with ſome Broth ta- 
ken out of the great Pot; ſoak ſome Cruſts, and lay 
the Aſparagus upon them, | 

16. To make Jumbals of Almonds. 

TAKE two Pound of fine Flour, and as much fine 
Sugar, make a Paſte of them with the Whites of Eggs 
beaten ; put to the Paſte two Pound of blanch'd Al- 
monds well beaten, a Pound of ſweet Butter, a Pint of 
Cream, and mould it all well together with Roſe- water; 
make them into what Forms you pleaſe, and bake them 
in a gentle Oven. 

17. Another Way. 

BEAT a Pound of blanch'd Almonds very well with 
Damask Role-water ; put to them two Pound of dou- 
ble refin'd Sugar powdered ; beat the Whites of Eggs 
up to a Froth, and wet the Almonds and Sugar with 


them; and ſet it in a Pan over a Stoye, continually 
ſtirring 
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ſtirring it, *till it grows fo ſtiff, that you may make a 


Paſte of it. Let it be cold, and then roll it into Jum- 
bals : ftrew Sugar on Pewter-plates, and lay your Jum- 


bals upon them. 
To make Jumbals plain. 


18. 

TAkkE three Pound of fine Flour, a Pound and half 
of freſh Butter; rub it into the Flour with a Pound 
and half of Sugar; put in ſix Eggs, leaving out three 
Whites, and fix Spoonfuls of Roſe-water; make it into 
a Paſte, and make it into what Faſhion you pleaſe, and 


bake them on Papers or Plates. 


19. Another Way. | 
BEAT a dozen Eggs with five or fix Spoonfuls of 
Damask Roſe-water, put to them two Pound of double- 
refn'd Sugar; add as much dry'd fine Flour as will make 
the Paſte roll out; when you have roll'd it out, make 
them into 'what Form you pleaſe, and bake them as a- 
bove' directed. 
20. To make Junkets | 
FAKE warm new Milk; put Rennet to it, and let 
it ſtand ti cool; then ftrew on it fine Sugar powdered 
ind Cinnamon, pour upon it Cream mix'd with Damask 
Rofe-water. 
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fx. To make Kernel Water. 


Boba 4 Gallon of good Brandy into a large earthen 
Pitcher or Jar, put to it either three Ounces of 


cho Kernels of Apricacks well pownded with their Skins, 


or four Ounces of the Kernels of Cherries well pownd- 
ed; put in four Cloves, a little Coriander- ſeed, a Pound 
and quarter of fine Sugar, half a Dram of Cinnamon, 


and alſo about a Pint of boil'd Water, after it has ſtood 


to be cold. Then ſtop the Pitcher cloſe, and let them 


=_ for three Days; then ſtrain it, and put it into 
es. | 
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2. To make Kickſhaws. | 
MaxE ſome Puff-paſte, roll it thin, and, if · you have 
any Moulds, work it upon them with preſerv'd Pippins. 
You may fill ſome with Gooſeberries, ſome with Ras- 
berries, ſome with Lamb-ftones, ſome with Veal-kid- 


neys, or what you pleaſe, the Meat being firſt ſeaſon'd ; 


then cloſe them up, and either bake or fry them ; 
when they are done, ſtrew Sugar on them, and ſerve 
them up. 

3. Kid. 


K1Dp is dreſs'd after the fame Way with Lamb, in 


all Reſpetts. 
: 4- To roaſf a Kid. 

TAKE the Head of your Kid, and prick it back- 
wards, over the Shoulder, and tie it down; then lard 
it with Bacon, and draw it with Lemon-peel, and 
Thyme : Then make a Pudding, or Farcing of gra- 
ted Bread, Flour, ſome Forc'd - meat minc'd ſmall, 
Beef - ſuet and ſweet Herbs, ſeaſoned with Salt, Ginger, 
Cloves, Mace, and Nutmeg, add ſome Cream, and 
the Yolks of four Eggs ; wrap this Pudding in the 
Caul of the Kid, and put it into the Belly, and ſew or 


ſtitch it up cloſe, roaſt it, and ſerve it up with Veniſon 


Sauce. 
5. To make a Kidney Paſty. 

RoasT a Loin of Veal; when it is almoſt enough 
take the Kidney, the Fat, and ſome of the Meat, and 
mince it ſmall, with the Marrow of half a dozen Veal 
Marrow-bones cold ; ſeaſon it with Marjoram, Thyme, 
and Winter- ſavoury, cut ſmall or pownded ; add a quar- 
ter of a Pint of Roſe-water, the Volks of ſix Eggs, a 


little Nutmeg flic'd, half a Pound of Sugar, and half 


a Pound of Currans, mix all theſe well together, and 
make them up with ſmall Paſties of Puff-Paſte, and fry 
them in ſweet Butter, or try'd Suet. 


1. To 
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1. To korce a Leg of Lamb. 
AK E a large Leg of Lamb, cut a long Slit on 
'F" the Backſide, take out all the Meat, but don't 
deface the other Side; then chop the Meat ſmall with 
Marrow, Beef-ſuet, Oyſters, Anchovies unwaſh'd, an 
Onion, ſweet Herbs, ſome Lemon-peel, ſeaſon'd with 
Salt, Pepper, a little beaten Nutmeg and Mace. Then 
pownd all theſe well in a Mortar, ſtuff your Skin, 
ſew it up, waſh it over with the Yolks of Eggs bea- 
ten, put it on the Spit, drudge it with Flour, and 
lay Pieces of Butter over it. (Or you may bake it, 
if you pleaſe) ſtew ſome Oyſters in White-wine, with a 
Blade of Mace; keep out the largeſt to lay with An- 
chovy- ſauce, Muſhrooms, and a good deal of Gravy, 
and ſo ſerve it. Fricaſſy the Loin to lay round it, cut 
into ſmall Pieces very thin, ſeaſon'd with Salt, Pepper, 
Nutmeg, Cloves, and Mace; Civee, and ſavoury 
Herbs: Fry them in clarified Butter, and, when they 
are fry'd enough, pour out the Butter, clean the Pan, 
put in a Quarter of a Pint of White-wine, a Pint of 
ſtrong Gravy, ſtew your Lamb in the Gravy ; then 
add an Anchovy, a few Oyſters and Muſhrooms with 
the Liquor ; then roll up a Piece of Butter in Flour, 
and the Yolk of an Egg, and ſqueeze in the Juice of 
a Lemon. Garniſh with Pickles and Lemon, and ſerve 
it up. : 
2. To fry a Neck oz Loin of Lamb. 

CUT the Ribs aſunder, beat them with your Knife; 
then fry them in a little Ale; ſeaſon them with a 
little Salt, and cover them cloſe with a Plate; take 
them out of the Pan with the Gravy in them, ſet 
them in a Diſh before the Fire; clean your Frying- 
pan; put in half a Pint of White-wine, ſome Capers, 
and the Yolks of two Eggs beaten with a little Salt 
and Nutmeg, add to this the Liquor they were fry'd 
in; ſtir it with a Spoon, all one way, till it be thick 
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then put in the Lamb, ſtir all together; garniſh with 
Parſley and Lemon, and ſerve it up. 
3. To roaſt a Quarter of Lamb. 

LARD one half of the Quarter; and drudge the o- 
ther well with grated Bread; ſpit it, wrap it up in 
Paper, that it may not ſcorch; and, when it is near 
roaſted enough, drudge the unlarded Part with Bread, 
as before, adding a little fine Salt, and Parſley ſhred 


ſmall. 
4. To dꝛeſs Lamb in a Ragoo. 

CUT a Quarter of Lamb into four Quarters ; lard 
it with middle-ſiz d Slips of Bacon, and toſs it up a 
little in a Sauce-pan, to brown it; boil it in an earth- 
en Pot, or Stew-pan, with Broth, Salt, Pepper, Cloves, 
a Bunch of fine Herbs, and Muſhrooms. Make a 
Sauce for it of fry'd Oyſters, with a little Flour, and 
a couple of Anchovies; when you are ready to ſerve 
up, add ſome Lemon Juice, and garniſh with fry'd 
Muſhrooms. | 

5. Another May. 

TAKE a Quarter of Lamb, roaſt it, and, when it 
is near enough, drudge it well with grated Bread. In- 
to the Diſh, in which you intend to ſerve it in, put 
a Cullis of Veal, with Salt, Pepper, an Anchovy, the 
Juice of a Lemon and a few Cives. Warm it, lay in 
your Lamb, and ſerve it up. 

6. To ſtew a Lamb's Head, 

TAKE out the Brains, and make a Pudding of 
them; boil them, and, when they are cold, cut them 
into Bits; then mince Lamb and Beef-ſuet together, 
add to it ſome grated Bread, ſeaſon with Salt, Pepper, 
and ſweet Herbs minc'd ſmall, add four or five raw 
Eggs. Fill the Lamb's Head with theſe ; then ſtew it 
in a Stew-pan with ſome ſtrong, Broth ; make Balls of 
the Remainder of your minc'd Meat. | 

7. To dels a Lamb's Head in Potage, 

TAKE the Head, Feet, and Liver of a Lamb, and 
young Bacon, ſcald them; then boil them all toge- 
ther in a large Pot in ſome Broth: When — _ 
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boil'd and well ſeaſoned, lay your Potage a ſoaking with 


good Broth and Gravy, and put the Lamb's Head in 
the Middle: Bread the Brains, and try them thorough- 
ly; then put them into their Place again. Garniſh 
your Potage with the Feet, Bacon, and Livers. 
Thicken with a white Cullis made of Crum-bread 
ſoak'd in good Broth, « Score of ſweet Almonds, and 
the Yolks of three hard Eggs, pownded and ftrained ; 
well ſoak'd, and feaſon'd with the Juice of a Lemon. 
Then ſerve it up. 8 
8. To make a Lamb Paſty, 

BoNE the Lamb, cut it four-ſquare; lay Beef-ſuet 
at the Bottom of your Paſty, ſeaſon the Lamb with 
Salt, Pepper, minc'd Thyme, Nutmeg, Cloves, and 
Mace, and lay it upon the Suet, making a high Border 
about it; then turn over your Sheet of Paſte, cloſe it 
vp and bake it; when it is bak'd, put in Vinegar, the 

olks of Eggs well beaten, and ſome Sugar; or you 
may, if you pleaſe, omit the Sugar, and put in good 
Gravy, or the baking of the Bones in Claret. 

9. To make a Lamb Py. 

CuT your Lamb into thin Slices, ſeaſon with Salt, 
Pepper, Cloyes, Mace and Nutmeg, and you may add 
a little Sugar; then put them in your Pye, laying, 
between every Layer of Meat, Marrow, Butter, 
Raiſins of the Sun ſton'd, Currants, Dates flic'd, Skir- 
rets boil'd and blanch'd, dry'd Citron, candy'd Le- 
mon, large Mace, prefery'd Barberries, and Slices of 
Lemon; make up your Pye, bake it; when it is 
bak'd, put White-wine, Verjuice and Sugar in a Pip- 
kin, ſet it on the Fire, ſtir it *till it begins to grow 
thick; then add the Volks of three or four Eggs; pour 


this into your Pye with a Funnel ; give it a Shake or 


two, rape Sugar over it, and ſerve it up. 
10. Another May. 

MINCE the Fleſh of a Leg of Lamb very ſmall, 
with two Pounds of Beef-fuct to three Pounds of 
Lamb: Seaſon them with Salt, Pepper, Thyme, and 
Parſley ſhred ſmall. You may alſo add ſome Sugar; 
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then take ten or twelve raw Eggs, and mince them 


with your Meat, and put it into your Paſte, and bake 
it; when bak'd, put in Lemon-Juice and Sugar, and 
ſerve it. | | | 
11. A Lamb Pye the German Way. 

CuT a Quarter of Lamb in Pieces, and lard them 
with ſmall Lardons of Bacon, ſeaſon'd with Salt, Pep- 
per, Cloves, Nutmeg, and a Bay-leaf; add pownded 
Bacon, Cives and ſweet Herbs; put theſe into a Pye, 
and bake it for three Hours; then cut it open, skim 
off all the Fat, pour in a Ragoo of Oyſters, and ſerve 
it up hot for a firſt Courſe. | 

12. To ſovce a Side of Lamb. 

BONE it, ſoak it well from the Blood, wipe it dry, 
and ſeaſon it with Salt, Nutmeg, and Ginger beaten, 
ſweet Herbs, and Lemon-peel minc'd, and Coriander- 
ſeed whole. Lay broad Slices of Lard over the Sea- 
ſoning; then roll it into a Collar, and bind it up in a 
Linnen Cloth; put it into boiling Liquor, ſcum it well, 


put in Salt, Nutmeg, and Ginger flic'd, Fennel and 


Parſley Roots; when it is almoſt boil'd, put in a Quart 
of White-wine; when it is enough, take it off; put in 
Slices of Lemon, the Peel of two whole ones, and a Do- 
zen Bay-leaves, and give it a Boil cloſe covered. 

13. Another Map. 

TAKE the Bones out of a Side of Lamb, lay it to 
ſoak in Salt and Water; then wipe it dry; ſeaſon 
it with Salt, Pepper, Nutmeg, and ſavoury Herbs 
{thred ſmall, and Lemon-peel. Lay this Seaſoning up- 


on the Lamb, and broad Slices of Bacon over the 


Seaſoning ; then roll it up into a Collar, tie it up tight 
in a Cloth, and boil it in Water and Salt; when it is 
icumm'd, put in Fennel, Parſley Roots, Ginger lic'd, 
and Nutmeg, and, when it isnear boil'd enough, pour 
in a Quart of White-wine; when it is boil'd, put in 
half a Dozen Bay-leaves, the Peel of a Lemon, and 
Slices of Lemon; then put all into a Pot, and cover it 
cloſe for Uſe. | | 
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14. To make Lamb like Ueniſon. | 

BoNE your Lamb; then dip it in the Blood of a 
Pig, Sheep or Calf; then parboil it in ſmall Beer. and 
Vinegar, one Part of the firſt, and three of the latter, let 
it ſtand in it all Night: Then put in ſome Alkanet Root, 
or Turnſoile, and bake it with Pepper, Cloves, Mace, 
Claret, and Butter, and ſome Sprigs of Roſemary. 

15, To fry Lamb-ſlones. 

PARrBOIL them, mince them ſmall, fry them in 
ſweet Butter, ſtrain them with ſome Cream, Pepper, 
beaten Cinnamon; and, when it is ſtrained, put to it 


ſome grated Cheeſe; then fry them, and ſerve theth up 


with Sugar and Roſe-water. | 
16. A Lamb⸗ſtone Pye. | 
TAxE three young Pidgeons, three Chickens, and 
three Ox Palates, boil'd, blanch'd, and cut into final 
Pieces, and bake them together; take three Veal- 
Sweet-breads, cut in halves and parboil'd ; half a Score, 
Cocks-combs boil'd and blanch' d; three Lamb- ſtones 


cut in halves; the Bottoms of two Artichokes boild ; 


a Pint of Oyſters parboil'd ; the Marrow of two Bones, 
ſeaſon'd with Salt, Pepper, Nutmeg and Mace; min- 
gle ſome Piſtaches among theſe Ingredients, and fill 
your Pye with them; alſo grate in ſome Yolks of 
hard boil'd Eggs, covering all with Butter z make it 
up, put in a little fair Water, and, when it is bak'd, 
drain out the Butter, and put ia Butter and Gravy bea- 
ten together. 
17. To d2eſs Lampꝛeps. 

BLEED them, preſerve their Blood: Cleanſe them 
in warm Water, cut them in Pieces, ſeaſon them with 
Salt, Pepper, and Nutmeg ; ſtew them in an earthen 
Pan, with White-wine, browned Butter, a Bunch of 
ſweet Herbs and a Bay-leaf: Then put in the Blood 
with fry'd Flour and Capers; garniſh with Slices of 


Lemon. 
| 18. To bake Lampteys. 
LET your Lampreys be ſplit, take out the Strings 
in the Back, and truſs them round; ſeaſon them 2 


4 
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Salt, Pepper, Nutmeg, and parboil them; lay a Layer 
of Butter at the Bottom of the Pye; then lay in the 
Lampreys, with ſome Onions ſlic'd; cover the whole 
with Butter; cloſe up your Pye, and, when bak'd, fill 
it up with clarify'd Butter. 

19. To bake Lampreys in Patty-pans. 

LET your Lampreys be roaſted very tender, and 
baſted with Butter; then, either hot or cold, put them 
into your Pans, having firſt butter'd the Bottoms, ſea- 
lon them with Salt, Pepper, Nutmeg and favoury 
Herbs ſhred; put in Dates, Currants, and Slices of 
Lemon, and cloſe them up; when they are bak'd, moi- 
ſten them with White-wine, Butter, or Sack and Su- 
gar. 

20+ To hzoil Lampreys. 

WasH them in hot Water, to take off their Slime, 
and cut them in Pieces as you do Eels to broil: Melt 
ſome Butter, ſeaſon it with Salt, Pepper, ſavoury 
Herbs, Parſley and Cives ſhred ; put your Pieces of 
— into theſe in a Sauce- pan, and ſtir them well 

r; take them out, drudge them with grated 
Bread, and put them on a Gridiron over a gentle Fire. 
For the Sauce, brown ſome Butter in a Sauce- pan, 
with a Pinch of Flour, ſhred Muſhrooms, Cives, and 
Parfley ſmall ; put them into the Butter, with Salt, 
Pepper, an Anchovy, and a few Capers; moiften it 
with Fiſl-broth, and thicken with a Cullis. Pour this 


ewe in the Diſh, and lay the Lampreys round, and 
ſerve it hot. 


Or you may ſerve it with this Sauce. Take Gil, Vi- 
negar, Salt, Pepper, and a little Muſtard, ſhred Parfley, 
an Anchovy, and a few Capers, and beat them all well 
together in an earthen Veſſel or Porringer; then put it 
into a Saucer, place it in the Middle of the Diſh, and 
lay the Lampreys round it. | 
21. To fry Lampzeys. 

BLEED them, preſerve their Blood, ſlime them, 
and etit them in Pieces. Fry them in clarify d But- 
ter, with a Pinch of Flour, Salt, Pepper, Nutmeg, 


a lit- 
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a little White- wine, a Bay- leaf, and a Bunch of ſweet 
Herbs; when theſe have been all fry'd together, put in 
the Blood, and a few Capers, and ſerve it up. 
22. To d:eſs Lampzeys the Icalian'Way. 

SKIN them, and ſeaſon them with Salt, Pepper, 
Ginger, Cinnamon, and Nutmeg ; put them into your 
Paſte, either whole, or cut in Pieces; put in Raiſins, 
Currants, Prunes dried, Dates and Cherties, and cover 
all over with Butter; cloſe up your Pye and bake it. 
Then chop ſome ſweet Herbs, pownd ſome fiveet Al- 
monds, and boil with Grapes, Raiſins, Sugar and Ver- 
_ and, when it is bak'd, pour in this Liquor ſtrain'd. 

ce it and ſerve it up hot with White-wine, the Blood 
of the Lampreys, the Juice of Oranges, and Cinna- 
mon. 
23. To dels Lamp:eys with ſweet Sauce. 

BLEED them, preſerve the Blood, take off their 
Slime, cut them in Pieces, take out the Strings out of 
their Backs; then toſs them up till they are brown, in 
Butter and a little fry'd Flour; then put in ſome red 
Wine, Salt, Pepper, Cinnamon, two or three Slices of 
Lemon, and a little Sugar ; when they are enough, put 
in the Blood, give them a Turn or two; fo diſh it up 
and ſerve it. : 

24. To make a Lampzey Pye. i 

CLEANSE them from their Slime; ſet by the Blood; 
ſeaſon them with Salt, Pepper, beaten Cinnamon, Cur- 
rants, Dates, candy'd Lemon-peel and Sugar; put them 
in your Pye, and, when it is bak'd, pour in the Blood and 
a little White- wine, and, when you ſerve it up, add a 
little Lemon-juice. 8 

25. To make a Lark Pye. 

To a Dozen of Larks, put two Penny Manchets, a 
little Salt, three Eggs, a Quarter of a Pint of Roſe- 
water, a Pound of Currants, a Quarter of an Ounce of 
beaten Mace, a Quarter of an Ounce of Cinnamon, and 
Nutmeg grated : Mix theſe well together, and make 
them into Balls as big as Wallnuts, and put them in 
the Bellies of the Larks; lay them in the Pye, and 
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lay a Pound of Butter in Slices over them, and a Le- 
mon ſlic'd, and half a Pound of Lemon and Citron can- 
dy'd, and a Quarter of an Ounce of whole Mace; bake 
it; and, when it is done, put in Butter on the Top, and 
ſerve it up. | 
26. To dels Larks in Ragoo, 

Draw your Larks, put them into a Stew-pan with 
melted Bacon, Muſhrooms, Truffles, Capons, Livers, 
an Onion ſtuck with Cloves, and toſs them up; put in 
a little Cullis, or inſtead of that a little Flour; then 
put in ſome Beef, or Veal-gravy, let them ſimmer for 
ſome Time; then beat up an Egg with ſome Cream, 
put into it ſome ſhred Parſley, pour this into the Stew- 
pan; let it have a Turn or two over a Stove to thicken 
it; take off the Fat, ſqueeze in ſome Juice of Lemon, 


and ſerve 1t. 
27. To roaſt Larks. 

Txvuss them handſomely on the Back, but neither 
draw them, nor cut off their Feet. Lard them with 
{mall Lardons, or elſe ſplit them on a wooden Skewer, 
with a ſmall Bard of Bacon between two; when they 
are near roaſted enough, drudge them with Salt pow- 
der'd fine, and fine Crumbs of Bread. When they are 
ready, rub the Diſh you deſign to ſerve them in with 
a Shalot, and ſerve them with Salt, Pepper, Verjuice, 
and the Juice of an Orange. 

Or with a Sauce made of Claret, the Juice of two 
or three Oranges, and a little thred Ginger, ſet over 
the Fire a little while, and beat up with a Piece of 


Butter. 


You may ule the ſame Sauce for broil'd Larks, which 
you muſt open on the Breaſts, when you lay them on 
the Gridiron, 

28. To make a Conſerve of Lavender Flowers. 

BEAT the Flowers while they are freſh, with three 
times their Weight in fine Sugar, in a Marble Mortar 
with a wooden Peſtle, and put them into a Gally-pot, 
and cover them cloſe for Ule. : 

| | 29. To 
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29. To make a Lemonade: 
SCRAPE Lemon-peel in Water and Sugar, put in a 
few Drops of Oil of Sulphur, and ſome Slices of Le- 


mon; put in a Pound of Sugar to every Quart of Was 


ter. a 
30. To make Lemonade with Lime-Juice. 

To three Quarts of Spring- water put in a Pint of 
Lime - juice, a Pound, or Pound and half of double- 
refin'd Sugar: When the Sugar is diffoly'd, it is done. 

31: To make Lemon Cakes. | 

TAKE double-refin'd Sugar beaten and ſifted very 
fine, moiſten it with the Juice of Lemons, and boil it 
almoſt to a Candy Height : Then drop it on Plates, 
and ſet it in a warm Place till the Cakes will ſlip off 
from the Plates. If you pleaſe, you may ſhred the 
Peel very fine, and boil with Part of it; but you muſt 
add freſh juice to it, or it will be too thick to drop 

omely, 
| 32. Oꝛ thus. 

TAKE a Pound of fine Sugar, wet it with four Oun- 
ces of Juice of Lemons, and four Ounces of Roſe-wa- 
ter, boil them up till they become like Sugar; then 
grate into them the Rind of hard Lemons, incorporate 
them well together; and, when they are cold, put them 
up for Uſe, 

| 33. To keep Lemons. 

TAKE ſome fine Sand, dry it well, let it be cold, 
then put it into an earthen Veſſel, laying a Layer of 
Sand, and a Layer of Lemons, putting the Stalks down- 
wards; let them not touch one another. Then lay a 
Layer of Sand two or three Inches thick, and then lay 
another Layer of Lemons ; thus do till you have fild 
your Veſſel ;. then ſet them in a cool Place, and they 
will keep all the Year. Oranges may be preſerv'd after 
the ſame Manner. 

34. To make Lemon Paſte. - 


Cnusk thoſe Lemons that have plump and well- 


colour'd Rinds; boil them in Water, ſeaſoning — 
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firſt Water with a Handful of Salt, ſhifting them fix 

times till they are become tender; put them into a 
wooden Bowl or Mortar, and beat them to a Pulp, 
with a Peſtle or Rolling-pin ; then ſtram them, wring- 
ing them hard through a coarſe Linnen Cloth ; then 
take ſomething above their Weight of fine Sugar, and 
put it to what Liquor you have ſtrain'd, and boil it 
| almoſt to a Candy Height ; then ſpread it pretty thin 
| upon Plates, and dry it in a Stove or {lack Oven; 
| then turn ir, and cut it out into what Forms you 
| will, 


| 25- To pickle Lemons, 

— 4 Boi them in Water and Salt, then put them into 
1 a Pot, and fill it up with White-wine Vinegar: ; 

| [| 386. Ta pieſerve Lemong, - | 

i ZEs r your Lemons, cut your Pulp into Slips, Alc 

{17 them again in their Thickneſs, then bead them in Wa- 

17% ter till they are very ſoft ; then put them into elarify'd 
Sugar newly paſs d through the Straining-bag ; ; when it 
1s ready to boil, give them twenty 

The next Day bring the Sugar to its {rnooth Qua- 

lity, put your Lemon: lips into it, and give them ſe- 
ven or eight Boilings. The next Day boil the Su- 
gar till it is pearled, and give your Lemon a cover- 

ed Boiling. Let them ſtand for ſome time, and then 
= them into your Pots to be dry'd, as Occaſion 
erves. 


37. Another May. Z 
PAR E your 7 ᷓ — thin, grate off the Tops, cut a 
little Hole where the Stalk grows, and pick out all the 
Seeds, boil them three times in three ſeveral Waters 
till they ave very tender. Make ſome Water boil, 
then put in, the Lemons : Take half à Pound of Sugar 
4 to every Lemon, and a quarter of a Pint of Water 
1 to every y half Pound of Sugar; boil the Syrup, ſcum 
| it well, then put in the Lemons, and make them boil 
3 'F - apace till they are very clear. Squeeze in the Juice 
' | | ofa Lemon, and, when it has had three or four Boils, 
T7 h ES put 
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put your Lemons in Pots, and, when the Syrup is cool, 
pour it ** them 
8. To make armalade of Lemons. 

Boll the Rinds of Lemons in ſeveral Waters tall 
they are very tender; then pound them in a Mortar 
with their Weight of Pippins; then take as much fine 
Sugar as they both weigh, and allow a Pint of Water 
for every Pound of Sugar; boil the Water and Sugar 
together to a Syrup; then put in the Pulp, let it 
boil till it is clear; then ſqueeze in as much Juice of 
Lemon as will give x a good Reliſh; then boil it till 
you find it jelly, and put it into Pots or Glaſſes for 

le. 

39. To make Syrup of Lemons. 

PARE your Lemons, ſlice them thin, lay in a Baſon 
a Layer of Sugar beaten fine, and a Layer of Slices of 
Lemon, fo contipuing till you have laid all in; then let 
it ſtand all Night. The next Day pour off the Juice 
that runs from the Fruit through a eee and 
put it into Glaſſes. „ frog 

40. To make Lemon-water. 

PARE your Lemons, and put the Peels of ten Le- 
möns into a Quart of Canary and Brandy, of each a 
like Quantity; let them ſtand and infuſe for a Week or 
more. Squeeze out the Juice, ſtrain it through a Cloth, 
or rather filter it through a brown Paper; then take an 
equal Quantity of Roſe- water, and make a Syrup of ic 
with double · refin d Sugar. Diſtil the Wine in Balnco 
to a Dryneſs; mix it with the Syrup, and keep it cloſe 
W for Uſe. 

41. Ta farce Lettuce. 

TAxE Cabbage- Lettuce, ſcald them a little, drain 
them; then mince the Fleſh of roaſted Capons and 
Chickens, with boil'd Gammon, * Fs and fa- 

oury Herbs, Cives and Parſley, the Crumb of a French: 

Roll. ſoak d in Cream, and the Y olks of three or four 

88, and a, little ſcalded Bacon; ſeaſon all, with Salt, 
Pepper, ſweet Herbs, and Spice. Pownd all together 
in à Mortar; fqueeze the Lettuce one by one, ore 
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the Leaves, cut out the Knob in the middle; fill the 
Hollow with your minc'd Meat and Seaſonings, then 
tie them up. Then take Slices of Bacon and Veal, 
and lay them in the Bottom of a Stew-pan, with 
ſome flic'd Onion, cover your Pan, and ſet it over a 
Furnace z when it begins to ſtick, put in a little 
Flour, and ftir it about with a Spoon, to brown it: 
Moiſten it with an equal Quantity . of Broth and 
Gravy, ſeaſon it with Salt, Pepper, Cloves, a whole 
Leek, Parſley, Baſil, and a Bay-leaf. Lay your farc'd 
Lettuces in a Stew-pan, and pour this Braiſe upon 
them. When they are ſtew'd enough, take them up, 
unbind them, drain them, and put them into the 
Stew-pan again, with a white Cullis. Let the Lettu- 
ces * in this, diſh them, and ſerve them for Out- 
works. 

If you would have a brown Sauce, make uſe of the 
Effence of Ham. 

You may alſo ſerve them with a Ragoo of Truffles 
and Muſhrooms. 

f 42. To make a Kagoo of Lettuce. 

TAxk only the Cabbages of Lettuce, ſcald them a 
little, then put them in cold Water, ſqueeze them well, 
cut them in Dice, and put them into a Sauce-pan, and 
let them ſimmer in Veal Gravy; then pour on them 
ſome Cullis and Effence of Ham, and uſe them for 
Garniſh for Diſhes of the firſt Courſe. 

Or you may ſtew them à la Braiſe; and, when they 
are ſtew'd, drain them, cut them in Dice, and ſimmer 
them in a clear Cullis, and ſome Eſſence of Ham. Theſe 
Lettuces are proper to be put under a Leg of Muttan, 
or any Fowls dreſs'd a la Braiſe. 

43. To roaſt a Leveret. a 

IN caſing your Leverets, do not cut off either their 
Ears, or hinder Legs; but harle one Leg through the 
other; cut a Hole in one Ear to contain the other; 
and ſpit and roaſt it; while it is roaſting, make a 
Sauce for it of the Liver parboil'd, with ſome Ba- 

con and Beef-ſuet boiPd up in ſtrong Broth and Vine- 
7 | gar, 
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var, with Thyme, Parſley, ſwect Marjoram, and Wins 
ter Sayoury, ſhred ſmall, and the Yolks of hard Eggs: 


When it is boil'd, put to it drawn Butter, Sugar, 

grated Nutmeg ; diih up your Leveret, on this Sauce, 

with Slices of Lemon. 'S 1 
44. To dꝛeſs a Calf's Liver, a la Braiſe. 


LARD the Liver with Lardons high ſeaſoned: Lay. 


thin Slices of Bacon over the Bottom of a Stew-pan, 


and Slices of Beef; ſeaſon them with Salt, Pepper, 


and Spice: Add an Onion ſlicd, a whole Leck, Parſ- 
nips, Carrots, ſomè ſhred Parſley, and ſweet Herbs. 
Put in your Liver, and lay the ſame Seaſoning and 


Roots over it, that you did under it, alſo Slices of Beef 
and Bacon; cover the Pan, and put Fire both over 


and under it. Then make a Kagoo of Muſhrooms, 
Arcichoke-bottoms, and Aſparagus- tops, Cocks-combs, 
and Veal Sweet-breads; toſs theſe up in a Sauce- pan 
with melted Bacon; take oif the Fat, and thicken it 
with a Cullis of Veal and Ham. When the Liver has 
ſtew'd enough, diſh it, pour the Ragoo upon it, and 
ſerve it hot tor a firſt Courſe. . ; 
You may alſo ſerve it with Slices of Ham, prepa- 
red as follows; lay Slices of Ham in the Bottom of 
a Stew-pan, cover it, and ſet it over a Stove to ſweat 5 


when it begins to ſtick to the Pan, put in ſome Gravy, 


and, when it has ſimmer'd a little, thicken it with a 
Cullis of Partridges, or ſome other Cullis. Lay your 
Liver into your Saingaraz, pour it on your Liver, and 
ſerve it hot. 1 
Or you may ſerve your Liver with a Ragoo of Sue- 
cory, or of Cucumbers, or with a haſh'd Sauce. 
45- To roaſt a Calf's Liver. | 
LARD your Liver well with large Slices of Bacon, 


faſten it on the Spir, roaſt it at a gentle Fire, and 


ſerve it up with good Gravy, or a Poivrade. 
44656. To diels a Calt's Liver in a Caul. 1 
TAKE off the under Skins, and ſhred the Liver ve- 
ry ſmall, and with ic Muſhrooms, Truffles and Par- 
ſky. Roaſt two or Ua Onions, take off their in 
mo 


LI 
moſt Coats, pownd fix Cloves, and a dozen Coriander- 
feeds, and add them to the Onions, and pownd them 


together in a Mortar ; then take them out, . and mix 


them with the Liver. Take a Pint of Cream, half a 
Pint of Milk, and ſeven or eight new laid Eggs, beat 
them together; boil them, but do not let them curdle. 
Shred a Pound of Suer as ſmall as you can, half melt 
it in a Pan, and pour it into your Eggs and Cream; 
then put in your Liver, and mix all well together ; 
ſeaſon with Pepper, Salt, and ſweet Herbs, let it ſtand 


till it is cold. Spread a Caul over the Bottom and 


Sides of a Stew-pan, and put in your haſh'd Liver, 
Cream, and all together, fold it up in the Caul in the 
Shape of a Calf's Liver; then turn it upſide down, 
lay it in a Diſh. that will bear the Oven, do it over 
with beaten Egg, drudge it with grated Bread, and 
bake it an Oven; ſerve it up hot for the firſt Courſe. 

47. To make a Pudding of a Calf's Liver, 

TAKE a Calf's Liver, cut ſome of it into ſmall 
Dice; mince the reſt with Hog's Fat, a third Part as 
much as Liver; ſeaſon them with Salt, Pepper, gra- 
ted Nutmeg, Cloves and Cinnamon beaten, Cives and 
favoury Herbs; mix theſe with ſix Volks of raw Eggs, 
and a Quart of Cream, or more, according as you fee 
Occaſion ; put them into Guts, as you do Marrow- 
puddings, -and boil them in White-wine with Salt and 
Bay-leaves over a flack Fire; let them cool in the Li- 
quor they are boil'd in, and, when you uſe them, broil 
them, and ſerve them up hot. 

. 48. To make a Ragoo of Livers. | 

TAKE away the Galls from the Livers of Capons, 
or other Fowis, and blanch them in ſcalding Water; 
then throw them into cold; ſet a Sauce-pan on the 
Fire with melted Bacon, Butter, Muſhrooms, Trut- 
fles, and Morils ſlic'd; ſeaſon with Salt, Pepper, and 
a Faggot of ſweet Herbs, and toſs them up together; 
then moiſten them with Gravy, and let them fimmer 


a while z when they are about half done, put in your 
| Lavers, 
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Livers, and let them ſtew ; but let them not be done 
too much: Then put to them ſome: Cullis of Veal and 
Ham, to bind them: Then take up the Livers, diſh 
them handſomely, pour your Garniſhing aver them, ard 
ſerve them on Plates or little Diſhes. © | ; 900 
49. To dels the 1 1 any tame Fowl in 20 
| Cal. 05 * 
TAKE the lean Livers of Pullets, Capons, Geeſe, 
Turkies, Sc. mince. them with Marrow and blanch'd 
Bacon; Veal Sweet-breads, Muſhrooms and Truffles, 
the Lean of a boil'd Ham, Leeks and Parſley. When 
it is well minc'd, bind it up with the Yolks of Eggs: 
Take the Caul of a Calf or Sheep, and cut it into 
Pieces, according to the Size you would have them. 
Lay ſome of this Farce on the Piece of Caul, and a 
fat Liver upon it; lay a Farce upon the Liver, and a- 
nother Liver upon the Farce, *till you have laid alll 
Put the Caul on a Sheet of Paper, and fry it in melts 
ed Bacon, or elſe bake them in an Oven in a Paſty Pan: 
When they are done, drain away the Fat, lay them in 
a Diſh, warm a little Gravy, ſeaſon with Salt and Pep- 
per, and pour on them; ſqueeze in Orange Juice, and 
ſerve them up. „ 190 | Het ee | 
50. To dzeſs Livers with Muchroume. 
TAKE the Livers of any Sort of tame Fowls; 
when they are clear'd from the Galls, ſpread Bards of 
Bacon in the Bottom of a Baking- pan, and lay the 
Livers upon them; ſeaſon them, and lay Bards of Ba- 
con; bake them in an Oven not too hot; waſh and 
pick ſome Muſhrooms, dry them over a Stove; then 
lay them in a Diſh with a little Bacon and Vinegar .# 
then toſs up ſome Slices of Ham in melted Bacon, with 
a Bunch of Savoury, and a Pinch of Flour ; moiſten 
it with ſome Veal Gravy, that is not falt; when the 
Livers and Muſhrooms are well drain'd, boil them 
in "Us fame Sauce; take off the Fat, and ſerve them 
up Hot. 


* 
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51. To make Liver Puddings. 


Bott. a Hog's Liver, dry it in an Oven; grate it, 


ſiſt it; take an equal Quantity of grated Bread, two 
Pound of Beef-fuet ſhred ſmall, and ſifted through a 
coarſe Sieve z3 ſeaſon with an Ounce of Spice, Cloves, 
Mace, Nutmeg, and Cinnamon ; put in a Pound of 
Currans, and two Grains of Ambergreeſe ; mix all 
theſe well together, and pour three Pints of new Milk 
upon them. Let them ſtand covered for a while; then 
beat half a dozen of Eggs with a few Spoonfuls of O- 
range-water, and a little Salt: Put them into the great 
Guts of a Hog and boil them. 
Cart: 52. To bake Lobſters. | 
Bor your Lobfters, let them ſtand till they are 
cold; take the Meat out of the Shells; ſeaſon it with 
Salt, Pepper, Ginger, Nutmeg, and Cinnamon; then 
lay it in a Pye; lay over it large Mace, Dates, and 
Lemons flic'd, Volks of hard Eggs and Barberries ; 
clole it up, and bake it; when it is bak'd, liquor it 
with Butter, White-wine and Sugar, and ice it, and 
ſerve it up hot. 

53. To bzoil Lobſteꝛs. 

Lay them when boil'd on a Grid- iron; baſte them 
with Butter alone, or Butter and Vinegar, as you like 
it ; let them broil leiſurely ; when enough, ſerve them 
up, with Butter and Vinegar beat up thick, Nutmeg, 
and ſhc'd Lemon. 

54- To butter Lobſtere. 
\ TAKE out the Meat, mince it ſmall, put it iato a 
Stew- pan; ſet it over a Stove with ſome W hite-wine, 
Salt, and a Blade of Mace, let it ſtew gently ; when 
it is grown very hot, put in ſome Butter and Crumbs 
of Bread ; then warm the Shells before the Fire, and 
fill them with their on Meat, and ſerve them up. 

55. To fry Lobſters. : 

TAKE a boiPd Lobſter, take out the Meat, ſlice it 
long-ways, flour it and fry it in ſweet Butter, white and 
criſp; or roll it in a Batter made of Cream, Eggs, 


Flour and Salt, and fry it; beat ſome Butter up 
„ the chick, 
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thick, with grated Nutmeg, Claret, and the Juice of 
Oranges. For the Sauce, rub the Diſh with an Oni- 
on, or Shalot; lay in the Lobſter, pour on the Sauce 
garniſh the Diſh with Slices of Lemon and Oratige, 


and ſerve it up. ' "uy 
56. To roaſt Lobſfers. | 

RUN a little Bird-fpit through the Lobſter's Bel- 
ly; then tie them on fait with Packthread ; when they 
crack, they are enough; lay a whole one in the Middle 
of the Diſh, bitter the reſt in their Shells, with Pep- 
per and Lemon, and an Anchovy diſſolv'd in White- 
wine; mix all together, and ſerve them up with Lemon 
and Oyſters. | 

57. To roaſt Lobſters alive. 

TIE them on upon the Spit, baſte them with Salt 
and Water, and, when they look red, baſte them with 
Butter and Salt; when they are enough, take them up 
and diſh them ; ſet your Sauce above-mentioned in 
Plates round the Diſh. 

58. To marinate Lobſters. 

PARBOIL them, take out the Meat, and lard the 
Tails with a falted Eel ; then cut the Tails long-ways 
and fry them in Oil; then make a Sauce with White- 
wine Vinegar, Salt, Pepper, Cloves, Mace, flic'd Gin- 
ger, Parſley, Sage, Winter-favoury, ſweet Marjoram, 
the Tops of Roſemary, and Thyme, and Bay-leaves ; 
diſh your Fiſh, and pour your Sauce upon them, and 
lay on them three Lemons ſlic'd, and run it all over 
with Batter. 

59. To make a Patty of Lobſtere. 

Boll your Lobſters, and cut them into. {mall Pieces; 
take the ſmall Claws, and the Spawn, and beat them 
in a Marble Mortar; add to them a Ladie-ful of 
Broth or Gravy, with ſome of the Cruſt of a French 
Roll : Boil theſe together, ſtrain it, to the Thickneſs 
of Cream, and put one half of it to your Lobſters, 
and keep the other half to be a Sauce for them, when 
bak d. Put to the Lobſters a Bit of Butter about the 
Bigneſs of an Egg, _— and Pepper; put in halt 
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zn Anchovy minc'd, and ſqueeze in a Lemon; ſet this 
over the Fire juſt till 2 is melted; then ſet it 
by to cool: Then ſheet your Tart- pan, the Bigneſs of 
our Plate, with a (good fine Paſte, ſuch as you uſe for 
Tarts. Then put in your Lobſters, and cover your 
Patty with a Paſte: Set it in an Oven for three Quar- 
ters of an Hour, and, when it is enough, cut up the 
Lid; and draw up that half of your Sauce that you 
reſery'd, with a little Butter, to the Thickneſs of Cream, 
and pour it into your Patty; ſqueeze in a little Le- 
mon, cut the Lid in two, and lay it on the Top, at a- 
bout the Diſtance of two Inches one from the other, 
and ſerve it up hot. N 
| cc. To pickle Lobſters. 

Bol them in Vinegar, White-wine and Salt; then 
take them up; then put into the Liquor all Sorts of 
{ſweet Herbs, ſome whole Cloves, Pepper, and large 
Mace; then put in your Lobſters again, boil them all 
together; put them up in a Barrel-or Veſſel, that will 
juſt hold them, and pour the Liquor upon them, and 
keep them for Uſe. | 
ö 6r. Another Way, 

Bor them in Water and Salt, till they will flip out 
of their Shells; then take the Tails out whole. Make 
a Pickle for them of Port-wine and Water, an equal 
Quantity ; put in a Sprig or two of Roſemary, Thyme, 
Savoury, a couple of ſmall Cucumbers, Capers and 
whole Muſhrooms ; put your Lobſters in this Pickle, 
and let them have a Boil or two; take them out, ſet 
them by to cool, boil the Pickle a little more, let it 
ſand "till cold; then put both Lobſters and Pickle in a 
long Pot, and tie it up cloſe. 

62. To make Lobſter Soop. 

TAKE any Sort of Fiſh, either Carp, Tench, Pike, 
Trout, Flounders or Whitings, to the Quantity of 
four or five Pound, and make a Stock of it, accord- 
ing to the Directions given for making Cray-fiſh Soop ; 
let your Forc'd-meat be kept as clean from Bones as 

you can, and make it up about the Size of a _ 
| renc 


L U 

French Roll, hollow in the Middle, and open at the 
Top; ſet it in the Oven for half an Hour, juſt before 
you uſe it; place this Forced-meat in the Middle of 
the Soop; pownd the Spawn of the Lobſter, and ftrain 
it with your Cullis, as you are directed in the Receipt 
for Cray-fiſh Soop. Take the Meat out of your Lob- 
ſters, and cut it into ſquare Pieces in the Form of 
large Dice; put it into a Sauce-pan with a little of 
the Cullis, with Salt, and Pepper, give it a Warm, 
put in a Piece of Butter, and put it into your Forc'd- 
meat Loaf that you placed in the Middle of your Soop. 
Having ſoak'd your Bread, and heated your Cullis, 
ſqueeze in ſome Lemon, dith it up. Garnith with a 
Rim of Paſte, with Slices of Lemon on the out- ſide, and 
ſerve it up. 0 | 

| 63. To ſtew Lobflers. 

Pur the Lobſter into a Stew pan, with Vinegar, 
Claret, Butter, Salt, and Nutmeg ; ſtew it ſomewhat 
dry, and then take it up, and lay it in a Liſh, 
pour Butter over it, and garniſh it with Slices of Le- 


64. To make a Lobſter Pye. 

TAKE a fat raw Conger, and three or four Lob- 
ſters; cut ſome of the Conger in as large ſquare Pie- 
ces as you can; then ſlice the Meat of the Lobſters 
Tails and Claws in two, length-ways; take the Meat 
out of their Bodies, and ſeaſon both with Salt, Pep- 
per and Nutmeg ; lay Butter pretty thick in the Bot- 
tom of the Pye; then lay in the Slices of Conger 
then a Layer of Lobſter; and ſo till you have filFd 
the Pye; lay Butter on the Top, cloſe- it up and 
bake it. * 

65. To make a Litmber Pye. 

TAKE any cold Meat, except Beet and Pork; and, 
for every Pound of Meat, take a Pound of Suet, mince 
them {ſmall ; take uſual ſweet Herbs, ſhred them 
ſmall; add Salt, have an Ounce of Cloves and Mace 
finely beaten, and a couple of grated Nutmegs; put 
m half a Dozen Eggs, mix theſe all well together, and 
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work them up into Balls, as big as Pullets Egga Put 
them into your Pye; and alſo Raiſins and Currants, a 
Pound of each; a Quarter of a Pound of Dates flic'd 
and fton'd; put in a Pound of Butter, and bake it. 
Then put a Quarter of a Pound of Sugar into a Quar- 
ter of a Pint of Canary, a Quartet of a Pound of 
Butter, the Yolks of three Eggs, and half a Quarter 
of a Pint of Verjuice ; boil them all together with 
a little Mace, till they are of a pretty Thickneſs, and, 
yu you are about to ſerve up your Pye, pour them 

A it. 

5 66. To bake a Lump. 

You may either fley your Lump, or not; cut. it in 
two Pieces, and part it into two Pieces of a Side; ſea- 
ſon it with Salt, Pepper, and Nutmeg ; lay it in the 
Pye; lay on a Bay- leaf or two, three or four Blades 
of Mace, and an Orange cut in Slices, Barberries, 
Grapes, Gooſeberries, and Butter; cloſe it up, bake it, 
liquor it with beaten Eucter. 

8 67. To fry e Lump. 

Fr the Lump, ſplat him, divide him, and cut 
each Side into two Pieces; ſeaſon it with Salt, Pepper, 
and Nutmeg; fry it in clarified Butter, made very 
hot; duh it with Slices of Oranges, Barberries, Grapes, 
Gooſeberries and Butter. | 

68. To roaff a Liimp, 

FLEY it, and cleanſe it well on the inſide ; ſeaſon 
it with Salt, Pepper, Mace, and Nutmeg; put an O- 
nion and Bay-leat into the Belly of it; roaſt it, and 
ſerve it up with Butter and Slices of Lemon. 

| | 69. To ſouce Lumps. 

SCALD and ſcrape your Lumps very well, boil 
them in their Skins; then take the Tails of Lobſters, 
large Oyſters, Prawns, and the Yolks of hard Eggs, 
and mince them together with ſweet Herbs; then add 
to them grated Bread, Salt, Ginger, Mace, Cloves, 
and Nutmeg; and (if you pleaſe) an Anehovy for eve- 
ry Lump; put theſe into the Bellies of the Ef 

and 
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and boil 8 in Vinegar, White-wine, Water, and 
Salt; ſerve them to the Table with ſome of the Liquor. 
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1. To make Patarcons. 

LANCH two Pound of Almonds in ſcalding 
B Water, put to them a Pound and half of ſearſed 

ſugar, pound them in a Stone-mortar with the 
Whites of eight Eggs, and a little Raſe-water, beat 
them *till they be ſomething thicker than Batter for 
Fritters. Then drop them on Wafers, and bake them 
on Sheets of Tin. 

2. Another Way. 

TAKE two Pound of Almonds, blanch them, and 
beat them in a Mortar with Orange-flower or Roſe- 
water, add to them two Pound of fine Sugar, and the 
Whites of ſix Eggs beat to a Froth ; put theſe to the 
Almonds, and pownd them together well in a Mortar 
then put them into a Preſerving- pan, make them ſcald- 
ing hot, then drop them on Wafer Papers, or Sheets of 
Tin, and bake them. 

3. Oz thus. 


BEAT a Pound * blanch'd Almonds, with a Pound 
of fine Sugar and a little Roſe-water, in a Mortar; add 
a little Flour; then put them in a Pewter-diih, let it 
over a Chafing-diſh of Coals, keeping it ſtirring till it 
comes clear from the Diſh; add a Grain of Musk, lay 
them on butter d Papers cut longiſh; ice them over 
with Loaf-fugar, and bake them. 

4. To dꝛeſs Packatel. 

GuT and waſh your Mackarel, then either (lit or 

gaſh them down the Back, that they may take the 


Seaſoning; then lay them a while in Oil, "Salt, Pep- 

rand Fennel; then wrap them up in the Fennel, | 
y them upon a Gridiron, and broil them. Make a 

Saves for chem, of 1 Butter, ſweet Herbs font 
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ſmall, Salt; Nutmeg, Gooſeberries, Fennel, a little Vi- 
negar and Capers. ä : 

Or you may ſerve them up with clarify'd Butter, Salt, 
Pepper, a little Vinegar, and fry'd Parſley. - 

They may alſo be 1erv'd in a Soop, being firſt fry'd in 
clarify d Butter, and then ſet a ſimmering in good Fiſh- 
broth, or Broth of Herbs. Garniſh with a Ragoo of 
Muſhrooms, and ſome Capers. | f 

5. To fry Maide. . 

SKIN them, put them into boiling Water, ſeaſoned 
with Salt, let them lie a while, dry them with a Cloth 
flour them; beat the Yolks of half a ſcore Eggs, and 
the Whites of four, with a little Canary, Flour, Salt, 
Ginger, Nutmeg, and a little Parſley boil'd green, and 
minced ſmall, beat them till the Butter is pretty thick. 
Put clarify'd Butter into a Frying-pan, make it hot, 
dip your Maids in the Batter, and fry them brown and 
criſp; diſh them; let the Sauce be Butter, Vinegar, 
the Livers of the Fiſh, and Nutmeg beaten together: 
Fry a good Quantity of Parſley criſp and green, and 
ftrew all over the Fith. | 

6. To make Pallow-lalks paſs for green Peas. 

PEEI the Stalks, and cut them in the Form of 
Peas, boil them an a Skillet with Pepper ty'd up in a 
Rag; boil them with a-quick Fire, drain them in a 
Cullender, and dreſs them like Peas, with Butter, Pep- 
per, and Salt: They taſte ſo much like green Peas, that 
they are call'd March Peas, and ſome, at eating them, 
have taken them for ſuch. | 

7. To pickle the Stalks of Parſh-mallows. 

GATHER them about the latter End of March, peel 
off the outward*Peel; put them into boiling Water 
ſeaſoned with Salt, let them have half a Dozen Walms, 
take them up, drain them, let them ſtand to cool; make 
a Pickle of ſtale Beer, Vinegar, Salt, and groſs Pep- 
per, and put them into it. | 

8. To make March-pane. 

Take Almonds, ſcald them, then put them into 

cold Water, drain them, wipe them, then pownd th 
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in a Marble Mortar, moiſten them frequently with 
the White of an Egg to keep them from oiling. In 
the mean time take half the Weight of your Almond- 
paſte, in clarify'd Sugar, boil it *till it becomes fea- 


thered, then put in your Almonds by Handfuls, ſtir it 


well with a Spatula, that it do not ſtick to the Pan. 
Paſs the Back of your Hand over it, and, if it ſtick 
not to it, it is enough; then lay it upon powder'd 
Sugar, and let it cool; then roll out the Paſte into 
Pieces of a convenient Thickneſs, make them into 
what Forms you pleaſe, either round, long, oval, or 
jagged, in the Shape of an Heart, lay them on Sheets 
of Paper, in order to be baked in an Oven, then they 


are to be turn'd and ic'd over, and ſet it into the Oven 


again, | 
9. To make Parch-pane gilded and garniſhed. 

BLANCH your Almonds, pownd them in a Mortar 
with a little Roſe-water; fift Sugar very fine, mingle 
them well till they become a Paſte : Then roll it out 
flat, cover it with white Paper; make Impreſſions 
round it with a Marking-Iron us'd in Paſtry, then 
take off your Paper; then beat up the Whites of Eggs 
with Roſe-water and Sugar, and ice it over, bake it 
and, when it is drawn, garniſh it with Comfits; then 
take Leaves of Gold, cut them into divers Forms, 
waſh your March-pane over with Gum-water, and 
lay on your Leaf-gold. 

10. To make ic'd March⸗panes. 

WHEN the March-panes of any Sort or Form are 
bak'd and coloured on one Side, cut them off from the 
Paper, and ice the under-fide as follows. 

Take Orange-flower-water, or any other ſweet Wa- 
ter, or any Juices or Marmalades, and mix them 
by Degrees with Sugar finely powdered, tempering 
them well together till they are of the Conſiſtence 
of a Pap. Then ſpread this Ice with a Knife upon 
the March-panes, put them upon Paper with the 
Oven-lid, and ſome Fire on the Top to make oP 
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52 coagulate; then put them up in Boxes ſor 
Uſe, 
11. To make Royal Parch⸗panes. 

BLANCH and pownd your Almonds, moiſtening them 
with Orange-flower-water, and the White of an Egg, 
draw out your Paſte, and dry it in a Baſon with 
powder'd Sugar till it is become a pliable Paſte ; roll 
it out, the Thickneſs of a Finger; then cut it into 
Lengths fit to make Rings or Wreaths about your 
Finger, turn it round your Finger, and make Wreaths 
of it, then cloſe the two Ends ſo that they may be 
ſeparated again; mix a Spoonfyl of Marmalade of 
Apricocks with the White of an Egg, dip the Rings 
into it, roll them up in powder'd Sugar; and, if they 
take up too much Sugar, blow it off. Lay them on 
white Paper, and bake them in a Campaign Oven with 
Fire at top and bottom; becauſe they are ic'd on both 
Sides at the ſame Inſtant, Then there will riſe in the 
Middle a Sort of a Puff in the Form of a Coronet; to 
adorn while you are dreſſing them, put upon the void 
Spaces of theſe Rings a ſmall round Pellet of ſome Paſte, 
or a {mall Grain of ſome Fruit, ſuch as Rasberry, 
Cherry, or the like, 

12. Parinades. 

MARINADES are Sorts of Sauces or Pickles, in 
wh:ch certain Things are ſteep'd, the Taſte of which 
we would have heighten'd and render'd more agreeable 
to the Palate. Many Things are marinated either to 
make Diſhes of them, or to garniſh other Diſhes. Thus 
a Fricaſſy of Chickens is uſually garniſh'd with other 
marinated Chickens; and ſo a roafted Loin, or a far- 
ced Breaſt of Veal" is garniſh'd with a Marinade of 
Veal. And fo Pidgeons, Partridges, Cc. which Ma- 
rinades you will find in their Places. 

13. To make a Conſerve of Marſoram. | 

TAKE the Tops and tendereſt Part of ſweet Mar- 
joram, bruiſe it well in a wooden Mortar or Bowl ; 
take double the Weight of fine Sugar, boil it = 

ar- 
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Marjoram- water *till it is as thick as Syrup, then put 
in your beaten Marjoram. 
14- To make a Conſerve of Parigolds. 

TAKE four Ounces of Marigold - lowers, Con- 
fettion of Hyacinth and Kermes, of each four Drams, 
the Powder of Pearl two Ounces, and as much Sy- 
rup of Citron as will make them into a Conſerve, mix- 
ing and bruiſing them well together with refin d Su- 
gar. 

15. To make Parrow Paſties. 

SHRED ſome Apples with ſome Marrow; add a 
little Sugar to them, make them up in a Puff-Paſte, 
and fry them with freſh Butter clariiy'd ; when they 
are fry'd, ftrew ſome Sugar over them, and ſerve 
them up. 

16. Another Wop. | 

TAKE three Marrow-bones, a little Thyme, Win- 
ter- ſavoury, and ſweet Marjoram, the Yolks of three 
Eggs, a Quarter of a Pound of Sugar, a Quarter of a 
Pound of Currants, a little Roſe- water, and ſome Nut- 


meg, work all theſe well together, and put them into 


a Paſty of Putf-paſte, and fry them with Lard or 
try'd Suet. | | | 
17. To make Marrow Pyes. 


MINCE Veal with Beef-ſuet, ſeaſon it with Salt, 


Pepper, and Nutmeg, put to them Aſparagus Tops cut 
the Length of an Inch and an half, or two Inches, boi- 
led Vea! Sweet-breads cut ſmall, and the Yolks of hard 
Eggs cut into Quarters, Artichokes or Potatoes, quar- 
ter'd Cheinuts, and incerlarded Bacon; mingle all theſe 
with Marrow, fill your Pyes, and bake them, and 
liquor them with beaten Batter. | | 
48. To make Marrow Puddings. 

CuT two French Rolls into Slices, and take a quar- 
ter of a 4 of coarſe Bisket, put into a Sauce- pan 
a Quart of Milk, ſet it over the Fire, make it Blood- 
warm, and pour it upon your Bread; cover it cloſe, 
and let it ſoak, till it is cold; then rub it through a 
Cullender, mince half a Pound of Marrow, and put 
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to it three Eggs well beaten and ſtrained, then mix all 


together; ſweeten with Sugar; add a little Salt, and 


a Spoonful or two of Roſe-water , ſcrape in a little 
Nutmeg, put in two Ounces of Almonds well pown- 
ded ; mix all theſe well together, put them into Guts, 
and tie them up; but do not fill them too full: Boil 
them in Water for a quarter of an Hour, turning them 
with a Skimmer; lay them in a Cullender to cool: 
When you uſe them, put them into a Pan with a 
little Butter, and fry them as yellow as Gold, or 
you may ſet them in the Mouth of an Oven. Theſe 
are proper to garniſh a boil'd Pudding, or Fricaſſy of 
Chickens, for the firſt Courſe, or you may ſerve them 
in little Diſhes or Plates for the ſecond Courſe. 
19. To make a Marrow Tart. 
Cu r your Marrow into ſmall Dice, then mince the 
Yolks of hard Eggs with Pippins, alſo mince ſome O- 
range-peel and Cordicitron very ſmall, add a little Cin- 
namon, ſome Sugar, and a little Salt, Mix all theſe 
well together, then ſqueeze in the Juice of a Lemon; 
and fill your Tart-pans with this Mixture. 
1 20. Another Way, -, . 
TAKE three Marrow bones, a little Thyme, Win- 
ter- ſavoury, and fweet Marjoram, the Yolks of three 
Eggs, a quarter of a Pound of Currans, a little Roſe- 
water and ſome Nutmeg, work all theſe well together, 
and put them into a Paſty of Puff-paſte, and fry them 
with Lard or try'd Suet. 
21. To make a Roſa Solis of Marrow. 
Tart Marrow, and firſt cut it into ſmall ſquare 
Pieces, then mince it ſmall with an equal Quantity of 
Pippins, and the Yolks of hard boil'd Eggs half that 
Quantity ; then mince the Rind of half a on very 
ſmall, and a little Cordicitron; add to this a little 
Cream or Milk, ſome Sugar, Nutmeg, and Salt. Mix 
all theſe well together, and of it make Petty-Patties, 
or Tarts, as you pleaſe. 


22. To 
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22. To make a Mattelot of Fiſh. - , - 

TAKE what Fiſh you can get, that you think pro- 
per, Carp, Barbel, Kel, Pike, Tench, Cc. Gut them, 
{cale them, cut them in Pieces, put them into a Stew- 
pan with Muſhrooms and Truffles, ſome, Bay-leaves, 
Parſley and Cives, an Onion ſtuck with Cloves, and a 
little Baſil. Seaſon theſe with Salt and Pepper; then 
put in Fiſh-broth, or Juice of Onion, and a little White- 


wine, juſt as much as will cover the Fiſh. Then ſet 


them over a Stove with a quick Fire, and, when the 


Liquor is half waſted, btown ſome Butter in a Sauce- 


pan with a little Flour, and pour the Liquor out of 
your Stew-pan into the Sauce-pan, mix them both to- 
gether; then pour them back to your Fiſh, Cc. into 
the Stew-pan, -and let them ſtew together *till they are 
enough. Then pour into it ſome Cray-fiſh Cults, or 


other Meager Cullis, diſh it, and ſerve it warm for the 


firſt Courſe. 
| 23. To make Mead. 

TAKE two Quarts of Honey, three Gallons of Wa- 
ter, mix them well together; then boil them for an 
Hour, ſcum off none but the brown Scum, and ftir in 
the white Scum. Then take it off the Fire; ſet it by 
till it is but juſt blood-warm. Then toaſt a Cruſt of 
Bread very well on both Sides, and ſpread it over. with 


new Yeaſt, and drudge it with Flour ; put this into 


your Mead, turn a wooden Bowl over it, and let it 


ſtand to work for a Day or two. If you will make your 


Mead ftronger, you may abate as much of the Water 
as you pleaſe. And if you bruiſe a little Galingal, and 
boil in it, or hang it in your Veſſel in a Bag, it will 
give it a pleaſant Taſte. 

24. Another Way. 

SET three Gallons of Water on the Fire, put in 
Baum, Lemon, Thyme, ſweet Marjoram and Roſe- 
mary, Jet them boil ſome time; then put in five or 
ix Handfuls of Borrage and Bugloſs; when they have 
boiPd a little take them off, ſtrain them, and ſet the 
Liquor by to ſettle for a Night. Then to every onr 
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lon of Liquor add three Pound of Honey; put them 
on the Fire, boil them, ſcumming them as long as any 
Scum riſes. Then take thirty Cloves, two Ounces of 
Nutmegs, and {ix Ounces of Ginger; beat them, put 
them in a Bag, and boil them in the Liquor, a little 
before you take it oi the Fire. Then empty it into a 
Veſſel; put to it a Pint and half of Ale Yeaſt, lay a 
Sheet over it, and a Blanket upon that. Let it work 
ſufficiently ; then tun it, hang the Bag of Spice in the 
Cask, ſtop it up cloſe for ſix or even Weeks; then 
bottle it off with ſome Sugar. 
25. To make white Mead. | 

PuT a Handful of Thyme, Roſemary, ſweet Briar, 
Eye- bright, Wood-betony, Scabious, Reman Wormwood 
and Agrimony, of cach a like Quantity, a-ſteep for 
twenty four Hours in a wooden Bowl, uncovered ; 
then boil them in another Water, *till it be very 
high coloured; then change the Water, and boil 
them *till it is coloured green, and as long as any Green- 
nels remains; then ſet it by for twenty four Hours 
more; then ſtrain the Liquor from the Herbs, and 
ps a Pound of Honey to every two Quarts of the 

iquor; and, when it will bear an Egg to three 
Pence Breadth above the Water, work it together till 
the Honey is all diffolv'd ; then let it ſettle for a 
Night; the next Day boil it with the Shells and 
Whites of half a dozen Eggs; then ſtrain it; ſet it 
by to cool ; then put it up into the Cask. Then 
bruiſe Cinnamon, Nutmeg, Cloves and Mace, and 
put them in a Bag, and hang them in the Cask, and 
itop it up. 

If you would have it fit to drink in a little time, beat 
together the Whites of three or four Eggs; add to 
them a Spoonful of Yeaſt, and two Spoonſuls of Flour, 
and put them into the Cask; then temper ſome Clay 
with Bay-ſalt, and ſtop it up cloſe. 

26. To make ſtrong Mead another Way, 

TAKE fix Gallons of Water, put to it twenty ſe- 

ven, or thirty Pound of Honey; beat che * 1 


ON > 2 


ME 
half a dozen Eggs, and ſtir them into the Water and 
Honey, till it be all melted; then boil it ſor an Hour 
and a half, ſcumming it well; you may, 1: you pleaſe, 
put in a Sprig of Roſemary, while it is boiling : Let 
it ſtand 'till it is cold, make a Toaſt, ſpread it with 
Yeaſt, and ſet it a working; when it has done, tun it 
up; put into a Mullin Rag four Races of Ginger, a 
Nutmeg, and Cloves and Mace, of each the , eight 
of the Nutmeg, all beaten ; hang this in the Veel; 
put in alſo the Peel of three Lemons, and, when it 
has done working, ſtop it up, and let it ſtand for fix 
Months. 
27. To p:eſcrve Pedlars. 

SCALD vour Medlars in fair Water, till you can ea- 
ſily take off the Skin ; then take out the Stones at the 
Head, and put a Pound of doublc-refin'd Sugar, and a 
Pint of Tent to each Pound of Medlars, boil them all 
together 'till the Liquor is become a Syrup, then put 
them up for Ule. 

28. Oꝛ thus. 

TAKE Medlars when they are indifferently ripe, 
ſcald the faireſt of them, till you can caſily take off 
the Skin; take out the Stones at the Head; then, for 
as many Pounds of Medlars as you have, put ſo many 
Pounds. of fine Sugar into the Liquor to diſſolve, ſet 
them over the Fire till it becomes ropy; then take them 
olf, and put them into Pots. Cover them cloſe for Uſe. 

29. To make a Medlar Tart. 

Take rotten Medlars, ſtrain them, and ſet them 
over a Chafing-diſh of Coals, ſeaſon them with Sugar; 
add to them the Yolks of Eggs, Cinnamon and Gin- 
ger; let it boil a little, and lay it in a cut Tart, and}; 
when it is baked, ſcrape ſome Sugar over it. 0 

30. To make a Mermaid Pye. 

SAL D a Pig, bone it; then dry it well with 
a Cloth; ſeaſon it wich Salt, Pepper, and Nutmeg 
beaten, and ſhred Sage. Then take a couple of Neats 
Tongues boil'd, cold and dry'd, and cut them in long 
Slices, about the Thickneſs of half a Crown ; Fg 
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lay one Quarter oſ your Pig in your Pye, and lay Slices 
of Tongue upon it; then lay on another Quarter, and 
more Tongue, and fo on 'til you have put in all the 
four Quarters; then cover them with Slices of Bacon, 
and put in Butter and bake it; when it is bak'd, fill it 
up with freſh Butter. It is to be eaten cold. 

| 31. To make Petheglin. 

TAxE fifteen Gallons of Water; put in Thyme, Sa- 
voury, Baum, Hops, Bay-leaves, Ginger and Orris- 
Roots bruis'd, of each two Qunces ; let them ſimmer 
for two Hours, but not boil ; ftrain the Liquor from 
the Herbs and Spice, and put to it five Gallons of Ho- 
ney ; boil them gently, ſcum it well as long as any will 
riſe; eſpecially the lateral black Scum ; put the Liquor 
into a Lub, let it ſtand two Days; then put to it half 
a Pint of new Ale-yeaſt, ſtir them together, and let 
them ſtand to work a Day or two: Then fleet off 
the Yeaſt, and ſtir it again; then let it ftand another 
Day, and ſcum off the Yealit again, and then put it 
into your Cask; ſet it into a Cellar, and cover the 
Cask lightly ; as it works over, fill ic with the fame 
again, and, when it has made an end of working, ſtop 
it up cloſe : But let there be a Vent-hole by the Bung 
to give it Vent now and then. 

Some, when they have boil'd the Water and Honey, 
clarify it with the Shells and Whites of Eggs, beaten 
together; then ſtrain it and cool it, and afterwards 
work it up with the White of an Egg to each Gallon, 
and two Spoonfuls of Yeaſt beat all rogether, ſtirring 
it once an Hour; and the next Day they add the 
Whites of two Eggs, and two Spoonfuls of Wheat- 
meal beaten together, and then put it up in a Cask, 
and“ bang in it a Bag of Ginger, Cloves and Cinna- 
mon, and, when it has done working, then ſtop it cloſe 


up. 
* 22. Another Wap. 

Take Sage, Baum, ſweet Marjoram, Roſemary, 
and Saſlafras, of each a like Quantity, and a Hand- 
tul of all cogether to cach Gallon of Water; w_ - 
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theſe in Spring- water, then ſet it by all Night to ſets 
tle, then ſtrain it; put in your Honey, and ſet it on 
the Fire. Then beat the Whites of Eggs, twenty or 
thirty, according to your Quantity of Metheglin, well, 
and when it boils pour in half, let it boil apace; then 
{cum it, and, when you have done, take it off the Fire, 
and pour it into earthen Veſſels to cool; when it is 
cold, put four or five Spoonfuls of new Ale: yeaſt to it 
ſtir it together, and ſcum it exæry Day with a Bunch 
of Feathers, *till it has done working; then tun it up. 
A Canary Cask is the beſt, if you have ſuch a one, and 
add a Quart of Canary to every Gallon of Metheglin, 
or elſe a Pint of Aqua- V itæ, two or three Peels of Le- 
mons and Oranges, and a quarter of a Pound of ſlicd 


Ginger in a Bag, 0% 


33. To make white Metheglin. 5 

TAKE ſix Gallons of Spring-water, Sage, Thyme, 
Savoury, and Roſemary-leaves, of each an Handful 
an Ounce and half of Jamaica Pepper bruis'd, Corian- 
der and Carraway-ſeeds bruiſed, of each an Ounce ;} 


Cinnamon, Winter-Cinnamon, Nutmegs, Cloves, and 


Mace bruis'd, of each half an Ounce: Put all theſe 
in a Net-bag, and into the Water, and keep it ſim- 
mering for three Hours, but keep it from boiling. 
Then add ſo much Honey, that an Egg will ſwim at 
the Top; let them have a Boil or two; then take it 
off and ſet it by to cool; before it is quite cold, put a 
quarter of a Pint of new Ale-yeaſt, and let it ſtand to 
work *cill the Yeaſt begins to fall; then take out the 
Bag of Spices, and put it up in your Cask, and let it 
not be ſtopp'd *till the Yeaſt has done riſing ; fill it 
up daily with the fame Liquor, and hang in it Winter- 
Cinnamon, Nutmeg, Cloves and Mace bruiſed, of each 
an Ounce. Then ſtop it up till it is fine, and then 

bottle it. | | 

34. To make a Raqgoo of Pilts fo2 Fiſh-Davs. 

BLANCH the Milts of Fith in boiling Water, 
and throw them into cold; put a little Butter into 
2 Sauce-pan, and a Pinch of Flour, and brown it 
WE then 
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then put in ſome Muſhrooms and Truffles ſlic'd, and 
toſs them up over a Fire; put in Fiſh-broth, ſeaſoned 
wich Salt, Pepper, and a Faggot of ſweet Herbs; and 
ſet them a ſimmering over a ſlack Fire; when they are 
enough, clear off all the Fac, put in the Milts, and 
puc in ſome Cullis of  Cray-fiſh, or ſome other Mea- 
gre-Cullis to bind your Ragoo, and ſerve it in little 


Diſhes 


tlg To make a Ranoo of Milt fo: Fleſh Days. 


(AFTER you have blanch'd your Milts of Fiſh, as 
before, and thrown them into cold Water; ſet on a 
Sauce- pan with a little melted Bacon, ſome ſmall Muſh- 
rooms and Truffles flic'd, and a Faggot of favoury 
Herbs, wich Salt and Pepper; toſs them up over a 
Stove, put in ſome Veal-gravy to moiſten them, and ſet 
them a ſimmering over a gentle Fire: When they are 
enough, clear off all the Fat, and put in ſome Cullis of 
Veal and Ham to thicken your Ragoo; then put in 
your Mis of Fiſh, and let them ſimmer a while over 
a ſlack Fire; when they are enough, ſerve them on 
little Diſucs or Plates. 

; 36. To make Syrup of Mint. 

FAKE a Quart of the Syrup of Quinces, before 
they are full ripe; Juice of Mint two Quarts; of the 
Juice of Pomegranates a Pint; an Qunce of red Roſes ; 
ſteep them twenty-four Hours in the Juices ; then boi! 
it till it is half waſted, ſtrain out the Remainder, and 
make it into a Syrup with double refin'd Sugar. 
| 37. To make Pint-water. 

TAKE a good Quantity of Mint, Penny-royal, and 
Balm; ſtcep them in Canary, or the Lees of it for 


. twenty-four Hours ; ſtop them up cloſe, and ftir them 


now and then. Diſtil them in an Alembick with a 
quick Fire, ſweetening it with Sugar in your Rece!- 


ver. 


38. To make a Monaſtick. 

TAKE a Quart of Rice, and two Quarts of good 
Gravy, ſet it a pretty Height from the Fire, let it ſtew 
gently, but not boil; then put in a Faggot of ſweet 

Herbs, 
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Herbs, and Onions ſtuck with Cloves; tlien fill the 
Belly of a fat Pullet with Forc' d- meat and Oyſters, and 
put that into the Gravy, and half a Pound of Bacon, 
and ſome Forc'd-meat Balls; let all theſe ftew together 
till they be tender, and of the I hickneſs of a Haſty- 
Pudding; in the mean time fry ſome Forc'd-meat Balls; 
then beat the Yolks of three Eggs, with about a quar- 
ter of a Pound of Butter rolled up in Flour, with the 
Juice of Lemon; ſhake all theſe well together, take up 
your Stew, put it in a Dith, lay the Pullet in the mid- 
dle, and the Bacon and Forc'd-meat Balls round it. 
Garniſh the Brims of the Diſh with grated Bread and 
Lemon, and fo ſerve it. | 
| 39. To make Mozello Wine, 

TAKE twenty-four Pound of Morello. Cherries, pull 
off the Stalks, and bruiſe them, ſo that the Stones 
may be broken; preſs out the Juice, and put it to 
nine or ten Gallons of White-wine ; put the Skins and 
the Stones in a Bag, and let them be hung in the Cask, 
ſo as not to touch the Bottom of it, and let it ſtand 
for a Month or more; you may alſo put in Spices if 
you pleaſe, but the Wine will be very pleaſant without 
them, | 5D 

40. Moꝛils. 

ARE a Sort of red Muſhrooms, which are ordered 
as Muſhrooms are, which ſee. 

41. Potils fry'd. 

CUT them long-ways, and boil them in a ſmall 
Quantity of good Broth, over a ſlow Fire. When the 
Broth is pretty much waſted, flour them, and iy them 
in Lard. In the mean time make a Sauce of the 
Broth, ſeaſoning it with Salt and Nutmeg; pour this 
in the Diſh, lay your Morils upon it, add Mutton- 
gravy and Lemon-juice. 

42. To farce Moꝛils. 

TAxE Morils of a middle Size, take off the Stalks, 
and put them in Water to ſoak, to cleanſe them from 
the Grit. Then, to make your Farce, take the Breaſt 
of a Fowl, ſome boild Ham, Muſhrooms ,: a little 
| 1 blanch d 
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blanch'd Bacon and Beef-ſuet, the Crum of a French 


Koll ſoak'd in Cream, the Yolks of a couple of Eggs, 


ſome Parſley and Cives ſhred. Mince thele all toge- 
ther, pownd them in a Mortar, and ſtuſt the Morils 
therewith, on the Side of the Stalk. Then lay Bards 
of Bacon in the Bottom of a Tart-pan, and take thin 
Slices of Veal, ſeaſon them with Salt, Pepper, Spice 
of all Sorts, a ſlic'd Onion, and ſweet Herbs, and then 
lay them on your Slices of Bacon; upon theſe lay 
your farced Morils; then cover them with more Slices 
of Veal, ſeaſoned as before, and them with Bards of 
Bacon; and then either ſtew them à la Braiſe, i. e. 
with Fire over and under them, or elſe bake them in 
an Oven. When they are done, lay them in a Dith to 
drain one by one. Then put ſome Eilence of Ham, 
lay your Morils upon that, and ſerve them up. 
| 43- Mozils in a Ragoo. 
Cor your Morils long-ways, and waſh them well; 
then fry the brown with Butter or Lard; then put to 
them a little Broth ſeaſon'd with Salt, Nutmeg, Cives, 
Parſley, and Chervil chopp'd very ſmall : Put them in a 
tew-pan to ſoak. Serve them up to Table with a ſhort 
Sauce and Lemon: juice. 
44. Another May. 
Picx the Stalks off your Morils, eut them in two, 
waſh them well in ſeveral Waters: Put them into a 


Sauce-pan with Butter, Salt, Pepper, a little ſhred 


Parſley, and a Faggot of ſavoury Herbs; ſet them on 
the Fire, and toſs them up: Put in ſome Fiſh-broth, 
to moiſten them, and ſet them a ſimmering over a 
gentle Fire. Beat up the Yolks of Eggs with Cream, 
and put them in to thicken the Ragoo. Serve them 
up in little Diſhes or Plates. This is proper for Fiſh 
ays. 
47. To matze Moſſes ok divers Colours. 

To make white Moſs, ſteep Gum-dragant in fair 
Water, with Lemon-juice, and ſtrain it through a 
Linnen-cloth; then take as much double-refin'd Sugar 
powdered and lifted through a fine Sieve, as will work 
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it up to a white Paſte, temper them, and beat them 
well together in a Mortar. 

If you would make a red Moſs, beat ſome prepared 
Cochineal in your Gum- water. | 

To make a blue Mofs, or a Violet coloured Moſs 
mix Indigo and Orris with the Gum. | 

Jo make yellow Moſs, uſe Saffron or Gumbooge. 

To make green Moſs, take the Juice of Beet- leaves, 
ſcalded a little over the Fire. 

To make marbled Moſs, take a Piece of each of 
theſe Moſſes, and lay them one aſter another on a Sieve, 
and preſs them through with a Spoon; and fo certain 
little Rocks will be formed, which will appear marbled, 
and of thoſe different Colours. 

40. To pfeſerve Pulderriee. 

TAKE ſix Pound of Mulberries, and the ſame 
Weight of Sugar, with ſome of the Juice of Mulber- 
ries; ſtir them together; then put in your Mulberries 
and boil them; then take your Mulberries out; but 
let the Syrup boil a while longer; then cake it off, and 
put your Mulberries in a Pot, and pour the Syrup to 
them, 

47. To pieſerve Mulberries d2y. 

TAKE thoſe that are not over-ripe, but rather green- 
11h and tart; having as much Sugar as Fruit ready 
blown, and melted with the Juice of Mulberries to cla- 
rify it, put your Mulberries into it, cover your Pre- 
ſerving-pan, and let them boil a little; then take off 
the Pan and ſcum it, and let it ſtand in the Stove, till 
the next Day; then take them out of the Stove, let 
them ſtand to cool, drain the Syrup from them, and 
dreſs them on Slates ſtrew'd with Sugar, in order to be 
dry'd in the Stove; then they muſt be turn d upon 
Stoves, and, when they are thoroughly dry, put them 
up in Boxes. 

48. To make Pulberry Wine. 

GATHER your Mulberries when they are thorough 
ripe, pick off the Stalks, and preſs out the Juice with 
a Hair Bag in a Prels, put it into a Fat, and let it 
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ſtand to work, leaving the Cask; when it has work'd 
pretty well, put it into a Cask, but do not fill it by half 
a Foot ar a Foot; and when the Fury of the Working 
is over, at about twelve or fifteen Days, repleniſh it 
with ocher Mulberry-wine; this is often to be repeat- 
ed as it works, for new Wine will waſte and ſpend it- 
ſelf till it is perfected ; during the time of its Working, 
it muſt be kept as warm as you can, by keeping out 
northerly or cold Winds, leſt they cauſe it to be prick'd 
or turn'd acid: About rhe End of March you may ſtop 
up the Veſſel for good and all. 

Some, when they have preſs'd it, put the Murc or 
Preſſings into the Juice for about two Days, to heighten 
the Tincture or Colour. | 

Some, when they ſtop it up for good and all, roll the 
Cask about to mix it with the Lees, and, when it 1s 
grown fine, rack it off. 

49. To bake Mullets. | 

SCALE, draw, waih and dry your Mullets, then lard 
them with ſalted Eel, ſeaſon them, and make a Pudding 
for them with grated Bread, freſh Eel minc'd, and ſweet 
Herbs, Salt, Nutmeg, the Yolks of hard Eggs and An- 
chovies minc'd ſmall; put this into the Bellies of the 
Mullets it you keep them whole, or elſe cut them in 
four Pieces, and ſeaſon them with Pepper, Ginger and 
Nutmeg, and lay them in your Pye, and make Balls of 
vour Farce, and lay them upon the Pieces of Mullet ; 
then lay on allo Prawns or Cockles, Capers, Yolks of 
Eggs minc'd, large Mace, Butter and Barberries, and 
clole up your Pye; when it is bak'd, cloſe up the Lid, 
and ſtick it full of Lozenges, Cuts of Paſte, or other 
Garniſlies, fill it up with beaten Butter, and garniſh it 
with Slices of Lemon. 

50. To boil Mullets. 

Lay by the Roes and Livers, and boil the Fiſh; then 
take it up, pour out the greateſt Part of the Water, then 
put into the reſt a Pint of Claret, ſome Salt and Vine- 
gar, and a couple of Onions ſlic'd, a Bunch of Winter- 
Savoury, Marjoram and "Thyme, ſome flic'd N utes, 

| | broken 
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broken Mace, and the Juice of a Lemon; let all theſe 
boil well together, put in the Fiſh, and, when it taſtes, 
ſtrong of the Ingredients, put in two or three Ancho- 
vies, and ſerve it up garniſhed with ſtew'd Oyſters, 

51. To bzoil Mullets. | 

SCALE them, gut them, gaſh their Sides, dip. them 
in melted Butter, and broil them; for the Sauce, take 
clarify'd Butter, fry'd Flour, Salt, Pepper, Nutmeg, a 
Faggot of ſweet Herbs, Slices of Lemon and Capers, 
with the Juice of Orange or Verjuice. | 

52. To fry Mullets. 

SCALE them, gut them, gaſh them on the Sides, then 
fry them in clarify'd Butter; make a Sauce of the But- 
ter in which they are fry'd, with the Juice of Orange, 
Capers, Anchovies and Nutmeg ; rub the Diſh with a 
Clove of Garlick or Shalot, and ſerve them up. 

53. To make Yum. 

TAKE thirty two Gallons of Water, boil it till a third 
Part is waſted, brew it according to Art, with three 
Buſhels and a half of Malt, half a Buſhel of ground 
Beans, and half a Buſhel of Oat-meal ; when you put 
it into your Cask, do not fill it too full, and, when it 
begins to work, put in a Pound and half of the inner 
Rind of Fir, half a Pound of Tops of Fir and Birch, 
[inſtead of the inward Rind and Tops of Fir, our Eng- 
liſb Mum-makers uſe Cardamums, Saſſafraſs and Ginger, 
the Rind of Walnut- tree, Elecampane- root, and red 
Sanders; others add Alexander Water-creſſes, Brook- 
lime, and Horſe-radiſh Root raſp'd] Avens, Betony, 
Burnet, Marjoram, Mother of Thyme, Penny-royal, of 
each a ſmall Handtul, Elder-flowers a Handful, of Roſa 
Solis a Handful, of Carduus Benedictus a Handful and a 
half, of Barberries bruis'd half an Ounce, of Carda- 
mums brais'd an Ounce and half; all theſe Ingredients 


are to be put in when the Liquor has wrought a while, 
and, after they are in, let it work over the Veſſel as lit- 
tle as may be; when it has done working, fill up the- 
Cask, and put into it five new laid Eggs, not broken 

nor 
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nor crack'd, ſtop it cloſe, and it will be fit to drink in 
two Years. | 7 

54+ To bake Puſcles. 

FIRST parboil the Mulcles, then take out the Fiſh, 
and waſh them very clean in the Water they were boil d 
in, and a little White-wine, mince them ſmall with the 
Yolks of Eggs, ſeaſon them with Salt, Pepper and Nut- 
meg, and ſqueeze in the Juice of a Sevi Orange, or 
two; then put them in your Paſte, cloſe them up and 
bake them; when bak d, liquor with Butter, White» 
wine, and garniſh with Slices of Orange. 

55. To fry Muſcles, 
Pour them into a Pot that has as much boiling Wa- 
ter as will cover them; when they are ſcalded, take off 
their Beards, and waſh them in warm Water, dry them 
with a Cloth, and flour them; fry them criſp, beat up 
ſome Butter with the Juice of Lemon, fry ſome Par- 
ſley criſp and green, ſtrew it over them, pour the But- 
ter upon them, and ſerve them up. 
54. To make a Ragoo of Puſcles. 

WasH, them, and ſcrape them very clean, then put 
into a Sauce-pan freſh Butter, ſeaſon it with Salt, Pep- 
Pers Cives, and Vinegar, Parſley, and Chippings of 

read; ſo toſs them up, and ſerve them hot. 

57. To flew Muſcles. 
WASH them clean, boil them in Beer and Salt, then 
take them out of the Shells, take off their Beards, cleanſe 
them from Gravel, then fry them in Butter, pour 
the Butter out, and put into their own Liquor a Piece of 
freſh Butter, a little White-wine, Salt, ſlic'd Orange, 
the Yolks of three or four Eggs, and ſome ſweet 
Herbs ſhred ſmall, give all theſe a Walm or two in a 
Sauce-pan, and ſerve them up in Scollop-ſhells. 

58. To bake Puſhrooms, 

LET the Muſhrooms be put into a Tart-pan with 
Butter or Bacon, ſeaſon them with Salt, Pepper, and 
Nutmeg, ſome whole Cives, and Parſley ſhred very 
mall; ſet them in an Oven, and bake them till they are 
very brown, and ſerve them hot. 
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59. To farce Mulhroomg. | 

Mak a Farce with Veal, or the Breaſt of a Pullet, 
Bacon, Beef-marrow, and the Crumb of a French Roll 
ſoak'd in Cream, and the Yolks of a couple of Eggs, 
ſeaſon'd with Salt, Pepper and Nutmeg. Let the Muſh- 
rooms be well pick'd, and the Stalks pull'd off; then 
farce them with this Farce, and put them into a 
Tart-pan, then ſet them into an Oven, and bake them; 
when they are done, diſh them, pour to them ſome 
 Beeft-Gravy, and ſerve them 

If it be for a Faſt-day, you muſt make your Farce 
of the Fleſh of Fith, and bake them as before, and put 
the Juice of Muſhrooms under them; which you will 
ſee how to make in another Receipt. 

6. To fry Muſhrooms. 

Toss the Muſhrooms up in a Stew-pan, with a 
little Broth either of Fleth, Fiſh, or Peas, to take 
away their Bitterneſs; then ſtrew over them fine Salt, 
Pepper and Flour, and fry with Butter or Hogs 
Lard. Serve them up with Beef-ſtakes, Lemon-juice - 
and Parſley for Intermeſſes. Or you may uſe them for 
garniſhing. 

61. To fricaſſy Muchroome. 

FIRST ſtew them, then pour away their Liquor, 
then fry them with Butter, an Onion ſhred ſmall, ſome 
ſweet Marjoram, and TI hyme ftripp'd; ſeaſon with Salt 
and Pepper; make a Sauce for them with Eggs beaten 
with the Juice of Oranges and ſome Claret, the Gravy 
of a Leg of Mutton and Nutmeg ; ſhake them wel, 
and give them a few Toſſes in the Pan, then put them 
in a Diſh, rubb'd with a Shalot, and garniſh it with Le- 
mon and Orange. APE 

62. To keep Puſhrooms without Pickle. 

LET your Muſhrooms be peel'd, take out all the 
inſide, and lay them a-ſoak in Water for three or 
four Hours; then take them out, dry them, and lay 
them on Tin-plates, and ſer them in a cool Oven to 
dry; do this ſeveral Times till they are n 

ry'd, 
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dry'd, then put them up in Pots or Boxes, and keep 
them as dry and cloſe as you can. . 
63. To keep Muchrooms all the Prar. 

Pick them, and put them into boiling Water, let 
them have a Boil or two, then lay them on a Sieve to 
drain; when they are cold, put them into an earthen 
Pan, put in Nutmeg, Cloves, Mace, a Stick of Cin- 
namon, Baſil, young Onions, and Bay-leaves. 'Then 
make a Pickle of Salt and Water, let it ſtand for two 
Hours, then pour it into your Muſhrooms ; cover them 
with the Pickle, pour ſome clarify'd Butter on the 
Top, tie the Pan down cloſe, and ſet it in a cool Place. 
When you uſe them, water them in ſeveral Waters, 
either cold or lukewarm, till they are made pretty 


freſh. 


64. To pickle Muſhrooms, 

PEEL your Muſhrooms, then put them into fair 
Water to ſoak : Set on a Pot with Water, heat it, put 
in Bay-leaves, Marjoram, and Cives, put in your Muſh- 
rooms, let them boil a Minute or two; then let them 
be taken out and well drain'd. Let them ſtand *till they 
are cold, then put them up into an earthen Pot with 
Vinegar, Salt, Pepper, Cloves, Onion and Bay-leaves, 
and keep them cloſe ſtopp'd. ü 

65. Another UWay. 

BoiL your Muſhrooms in Milk and Water, adding 
a good Handful of Salt, a couple of Onions quarter'd, 
and a Bunch of Thyme and Savoury ; let them boil 
briskly for a Quarter of an Hour, drain them, and 
put them into this Pickle. Take White-wine Vinegar, 
and White-wine, of each equal Quantities, Nutmegs, 
Cloves, and Mace bruiſed, boil the Pickle till one 
fourth Part is waſted; when it is cold, add to it the 
Liquor the Muſhrooms were boil'd in, leaving out the 
_ put in of the ſame Spice whole, only {lice the 

utmegs thick, add ſome whole Pepper bruiſed, ſome 
Lemon-peel, and a whole raw Onion, which you muſt 
take out again when it begins to periſh, | 


66, To 
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66. To pickle Puſhranns white. 

TAKE the Buttons dry gather'd, wipe them with a 
Piece of Flannel, put them into Water and Milk; then 
ſet on a Pan with Milk and Water, an equal Quantity, 
make it boil, then put in your Muſhrooms, and boil 
ihme up quick for a quarter of an Hour, then put 
them into a Sieve to drain: Then take White-wine Vi- 
negar, put in a Race of Ginger, long Pepper, and Mace, 
boil it, then add a Nutmeg cut into Quaxters; ſet it 
by *till it is cold, then put in your Muſhrooms, pour 
ſome ſweet Oil at Top, and tie them cloſe down with 
a Leather. 

67. To make a Ranoo of Muſhrooms, 

CuT your Muſhrooms, and toſs them up with But- 
ter or melted Bacon, ſeaſon them with Salt, Pepper, 
and Parſley ſhred ſmall: Moiſten them with Fleſh- 
Gravy, or Fiſh-broth ; thicken it with a Cullis of Fleſh, 
or meagre Cullis, or a little Flour, Yolks of Eggs, and 
Lemon-juice, and ſerve them up. 

68. Another Map. 

PEEL your Muſhrooms, then put them into Water 
and Salt to clean them, and ſtew them in a Stew-pan 
for half an Hour in their own Laquor ; then pour out 
all the Liquor but about two Spoonfuls, and put to 
them half a Pint of ſtrong Broth or Gravy, an Onion 
quarter'd, a Bunch of Savoury and Thyme, a little 
crack'd Pepper, and a little Nutmeg, and two or three 
Anchovies : Let all theſe ſtew together for a quarter of 
an Hour, then put in a good Quantity of Butter, ſhake 
it together, and ſerve them up. 

69. To make Cullis of PMuſhrome. 

CLEANSE your Muſhrooms well, put them into a 
Stew-pan with a little, either Bacon or Butter, accord- 
ing as you deſign it, either for Fiſh or Fleſh-days, 
and brown them over a Stove *till they begin to ſtick 
to the Bottom of the Pan; when they are grown 
very brown, put in a little Flour, and brown that 
allo with them; then. put to them ſome . 
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ther of Fleſh or Fiſh, and let it boil for a Minute or 
two; then ſtrain it into a Pan, ſeaſon it with Salt and 
Lemon, put in ſome Cruſts of Bread to ſoak; and, 
when they are well ſoak'd, ſtrain it through a Sieve 
for Uſe. 
70. To make Juice oꝛ Gzavy of Muſhrooms. 

CLEANSE your Muſhrooms well, put them into a 
Stew-pan with ſome Butter, if for a Fleſh Day; or 
Lard, if for a Fiſh Day ; and brown them over the 
Fire till they ſtick to the Bottom of the Pan; when 
they are brown, throw in a little Flour, and make that 
alſo brown with them: Then put ſome good Broth 


to them, either of Fleſh or Fiſh, and let it boil for two 


or three Minutes more. Then take it off, and ſtrain 
the Liquor into a Pan, ſeaſon it with Salt and Lemon 
for Uſe. 
71. To make Pusk Sugar. 
Take three or four Grains of Musk, bruiſe it, and 
put it into a Lawn or Cambrick Rag, lay it at the 
Hottom of an earthen Pot, and ſift fine Sugar upon it; 


ſtop up the Pan cloſe, that no Air can get in, and ſet 


it in a warm Place, and in a few Days the Sugar 
will have ſuck'd up the I incture of the Musk, and 
be very well perfum'd. After the fame Manner you 
may perfume Comfetts or Sweet-meats ; but you muſt 
be ſure to keep them very cloſe, or the Musk will eva- 
porate. HIST) 
72. To make Puſtard, 

LET the Seed be cleans'd, waſh'd and dry'd; then 
with a little Vinegar grind it in a Bowl with a Can- 
non-bullet, *till it is very fine; then put more Y inegar 
= by Degrees, till it comes to a proper 'Thick- 
nels 

Some make it with only Water inſtead of Vinegar, 
becauſe it will not die fo ſoon, being made with Wa- 
ter. 

73. Another Way. 
TAKE the whiteſt Muſtard-ſeed, put it three or 


four times in Water, till the Husk wall riſe no more. 
| | Make 
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Make uſe only of that Seed which finks to the Bottom; 
which rub *till it is dry in warm Linnen Cloths, then 
{et it before the Fire to dry, then grind it very fine in 
a Bowl with a Bullet, or in a Mortar with a Peſtle, 
and ſift it through a Tiffany-Sieve: Slice ſome Horſe- 
radiſh, and lay it a-ſteep in Wine-Vinegar for twenty 
Hours in a Gallipot, ſtop it up cloſe. Pour off the 
Vinegar clear from the Horſe-radiſh, and mix it with 
the Muſtard-ſeed, put it up in a glaz'd Mug, put a 
peed whole Onion to it, and keep it cloſe ſtopp'd. 

If inſtead of Vinegar you uſe ſtrong Broth of pow- 
der'd Beef, the Muſtard will be the better. 

74. To make Muſtard Balls, 

GR1ND the Seed very fine, then make a Paſte with 
Honey, and a little Canary; make it into Balls, and 
ſet them to dry in the Sun, or a gentle Oven; and 
keep them for Uie. 

WHEN you would uſe it, ſhave ſome of it very thin, 
put to ic Vinegar and a little Salt. 

5 75, To make Muſtard in Cakes. 

TAKE four Ounces of Seamy, an Ounce of Cinna- 
mon, beat them with Vinegar and Honey very fine in 
a Mortar, make it into a Paſte, and then into little 
Cakes, dry them in an Oven, or in the. Sun; when 
you would uſe them, diſſolve them in Vinegar, Verjuice, 
or Wine. 

76. To make carbonaded Button. 

Cu Stakes of Mutton, fry them with Lard, then 
ſtew them with good Broth, wich Salt, Pepper, Cloves, 
Muſhrooms, Cheſnuts, and a Bunch of ſweet Herbs; 
in the mean time fry ſome Flour to thicken the Sauce; 
then garnith the Dith with fry'd Bread and Muſhrooms, 
and ſerve it up with Lemon-juice and Capers. 

77. To collar a Breaſt of Put ton. 

TAKE the red Skin off a Breaſt of Mutton, take out 
all the Bones and Griſtles; then make a Seaſoning with 
ſweet Herbs and Cloves, thred ſmall, the Yolks of 
three hard Eggs, grated Bread, Lemon-peel, Salt, Pep- 
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per, and All-Spice; lay your Breaſt of Mutton flat on 
the Board, waſh and bone three or four Anchovies, 
and lay here and there upon your Meat, then ftrew 
the Seaſoning all over it ; then roll it up like a Collar, 
bind it with Tape, and either boil, bake, or roaſt it; 
then divide it into four Parts; then lay it in a Diſh, 
let the Sauce be ſtrong Gravy, with ſome Anchovies 
diſſolved in it; put this into your Diſh with the Mut- 


ton; into this put Forc'd-meat Balls and fry'd Oyſters; 


garniſh your Diſh with Barberries and Lemon, if you 
uſe it for a Side-diſh. 

But, if you make uſe of it as a ſtanding Diſh, then 
lay in the Bottom of the Diſh Cutlets, Cabbage, Col- 
ly-flowers, or what is in Seaſon, with Forc'd-meat Balls, 
and black and white Puddings all about it. ; 

78. To ſoute a Beaſt of Mutton. 

BONE a Breaſt of Mutton, ſoak it well from the 
Blood, wipe it dry, and ſeaſon the Inſide with Salt, 
Nutmeg, and beaten Ginger, ſweet Herbs ſhred ſmall, 
and Lemon-peel minc'd ; lay broad Slices of ſweet Lard 
over the Seaſoning ; then roll it into a Collar, tie it 
up in a Cloth, and put it into boiling Liquor, ſcum it 
well; then put in Salt, Nutmeg, and Ginger flic'd, 
Fennel and Parſley- roots; when it is almoſt boil'd, put 
in a Pint of White- wine; when it is enough, take it off, 
and put in Slices of Lemon, a whole Lemon-peel, and 
half a Score Bay-leaves, and let it boil cloſe covered ; 
or you may bake it in a Pot with White-wine and 
Water. 

79. To roaſt a Chine of Mutton. 
TAKe a Chine of Mutton, and having rais'd up the 


Skin from the Chine-bone downwards, leave it hanging 


to the lower Part; then take ſome Slices of a lean 
Gammon of Bacon, ſeaſon with white Pepper, Cives 
and Parſly; lay them ſpread over your Chine, lay 
Bards of Bacon upon them, then turn the Skin over 
them; tie up your Chine with Tape or Packthread, 
put Paper over it, and roaſt it; when it is near e- 


nough, drudge it with Crum- bread, put a Ragoo under 
it, 


E 
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in, and ſerve it up to Table, garniſhed with Mutton 


1 


Cutlets. | 
The ſame may be done with a Quarter of Mutton or 


Lamb. 


80. Co dreſs a Neck of Button. 

LARP the Neck with Lemon-peel, boil it in Salt 
and Water, and a Bunch of ſweet Herbs: In the 
mean time, ſtew half a Pint of Oyiters in half 4 
Pint of White-wine, as much ftrong Broth, and à 
little of their own Liquor, put in two or three An- 
chovies, two or three whole Onions, ſome grated 
Nutmeg, and a little Thyme. Then take a little of 
the Broth, and beat in it the Yolks of three or four 
Eggs to thicken it; then diſh it upon Sippets, laying 
your Oyſters upon your Meat. Garniſh with Lemon 
or Barberrics. 

After the fame Manner you may dreſs a Chine, 


h 81. Anotheꝛ Way. 

DRAW your Neck of Mutton with Parfley, and 
roaſt it. When it is almoſt roaſted, drudge it with 
Salt, white Pepper, and grated Bread. Serve it up to 
Table with Gravy, and the Juice of Crange. | 


82. Another Way. 3 
Cor your Neck of Mutton into Stakes; ſeaſon 
them with Salt, Pepper and Nutmeg; put them in- 
to a Stew-pan with as much Water as will cover 
them, let them ſtew, ſcumming it as there is Occa- 
fon. In the mean time, parboil ſome Cabbage, Car- 
rots and Turnips, drain them well, and, when your 
Stakes are halt-ſtew'd, put in your Roots and Cab- 
bage; then put in a Handfol of Capers, then fhred 
liveet Herbs, Spinage, and Parfley, a Handful of 
each, and put them into the Stew, alſo a, Couple ot 
Anchovies chopp'd; brown a little Butter, and ſhake 
into it a little Flour, and a Ladle- ful of the Broth + - 
Foil it up, and pour it over the Meat, and let all 
Rei together a little while; when ie is enough, lay 
v Sippets 
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Sippets in the Diſh, put in your Stew, ſqueeze in an 
Orange or Lemon or two, and ſerve it up to Table. 
| 83. To make a Cammpn of 8 

TAKE a very large fat Leg of Mutton, cut off 
the Knuckle-bone, take off the Skin; then ſtick it 
with Cloves, Sage and Bay-leaves; then pownd Pep- 
per, Salt, Cinnamon, Nutmeg, Ginger, and Cloves; 

at them into White-wine, with a Bunch of ſweet 
5 and lay your Mutton in this Marinade for 
twenty-four Hours, ſetting it in a cool Place cloſe 
cover d: Then take out your Leg of Mut ton, and 
1 it with Sage ſhred ſmall, and pownded with 

epper, Salt, Ginger, Nutmeg, Cinnamon, and Cloves 
then take off the Skin of a freſh Ham of Bacon, with 
ſome of the Fat, and cover your Leg of Mutton 
with the Skin of the Ham, ſewing it up round the Ed- 
ges. Then hang it up the Chimney for twenty-four 
Hours to be ſmoak'd ; then boil it in five Quarts of 
Water, put in a Bunch of ſweet Herbs, and a Quart 
of the cleareſt of the Wine in which it was marina- 
ted. When it is enough, take of the Swerd immec- 
diately, letting the Fat ſtick to the Mutten, and ſerve 
it up cold in Slices. 

84. To halli a Leg ok Mutton. 

Cu the Fleſh of a Leg of Mutton into broad Sli- 
ces, cut olf both the Fat and Skin; beat it well, but 
not to Pieces; then rub a Diſh with Garlick, put in 
your Mutton, put Water to it, ſeaſon it with Salt, an 
Onion cut in two, and a Bundle of ſavoury Herbs; 
ſet it over a Stove, cover it, and ſtew it; when it is 
about hal f- ſtew'd, put in a quarter of a Pint of White- 
wine, two or three Blades of Mace, and an Anchovy, 
and let it ſtew 'till all is enough; then take out the 
Herbs and Onion, pour your Haſh into a Difh, and 
ſerve it up to Table. 4 

85. To dreſs a Leg of Mutton with Tucumbers. 

FixsT marinate your Cucumbers, then toſs them 
up, and make a Ragoo of them, take ſome Bacon, 
and brown a little Flour; put to it ſome good Gra- 
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vy, a Drop of Vinegar, and a Bundle of ſavoury Herbs, 
and ſeaſon all well, Roaſt the Leg of Mutton, and 
ſerve it up with this Ragoo o. 
In the like Manner you may make a Ragoo of Suc- 
cory, but take care the Succory turn not black in the 
dreſſing. SR ab 7 
A To dreſs a Leg of Mutton a la Royale. 
TAKE off the Fat, Fleſh, and Skin about the 
Shank-bone, lard the Leg with large Lardons of Ba- 
con well ſeaſon' d; alſo at the fime Time lard a round 
Piece of a Buttock of Beef, of elſe of a Leg of Veal; 
then ſeaſon all well, and drudge it with Flour; th 
ut them into boiling Hogs Lard to colour them: 
hen put them into a Pot with ſome Broth or Water, 


| with an Onion ſtuck with Cloves, and all Sorts of 


ſweet Herbs; let them boil cloſe cover'd' for tub 


| Hours. Tn the mean time prepare a Ragoo of Veal 


Sweet-breads, Truffles, Muſhrooms, Artichoke-bottoms, 
and Aſparagus-tops, with a good Cultis : Then diſh 
your Mutton, cutting your Bacon and Veal into Slices, 
and lay it ſo as to make a Rim round the Mutton; 
pour your Ragoo upon it, and ſerve it up hot for the 


firſt Courſe. | 
87 To rolta Leg of Patton. * 4 
TAKE. the Skin and Fleſh from the Shank- bone 
alſo, take off all the Fat, cut the Fleſh down to t 
middle Bone, take the Bone out, and leave the Fleſh 
hanging to the Shank-bone; then ſpread the Fleſh 
abroad *cill it be about an Inch thick, and according 
to the Size of the Diſh you detiga to ſerve it in; then 
ard it with large Lardons of Bacon well ſeaſon'd: 
Then mince together a Piece of blanch*d Veal, or 
the Breaſt of a Fowl; with a little blanch'd Bacon 
and Beef-Suet, Muſhrooms, Cives and Parſley : Sea- 
lon with Salt, Pepper, a!l Sorts of Spices and favoury 
Herbs: Then add the Yolks of three or four Eggs 
and the Crum of a Fren:ch Roll ſoak'd in Cream. 
Pownd all theſe together in a Mortar, and ſpread it 
on your Mutton, roll it up in the Form it was betore, 
| 2 die 


Bottom of a 


Bay- leaves, Parſley 
of Mutton, cover it with Seaſoning, Beef, or Veal and 


MU 
tie it up with ape, then lay Bards of Bacon in the 
n of a Stew-pan, and. Slices of Beef or Veal 
well beaten upon them, Slices of Onion, Parſnip, and 
Carrot upon them, ſenſon'd with Salt, Pepper, Spices, 
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and Cives; then lay in your Leg 


Bacon, as underneath ; put on the Cover of. your Stew- 
pan, and ſtew it 4 la Braz/e, or with Fire under and over 


it. When it is ſtew'd enough, ſerve it up with the 


ſame Ragoo, that is directed in the Receipt tor a Leg of 


Mutton drels'd a Ja Royale. 


* 


Or you may roaſt it, being prepar'd and ty'd up; 


but then you muit lard it with ſmall Lardons; wrap Pa- 


per about it, Jet it be roaſted at a gentle Fire, and 
well-cojoured. Serve it for a firſt Courſe with a good 


Cullis under it, or an Eſſence of Ham; or elſe with 
dome Ragoo of Legumes, as Cucumbers, Succory, 


young Onions, or the like. : - q 
„ $8. To dre a Leg of Mutton a la Dauphine. ] 
TAKE off all the Skin and Fleſh of the Shank- bone, f 
and alſo all the Fat, and ſcrape it clean; then par- B 
boil. it, and lard it with ſmall Lardons of Bacon: © 
Spit it, put Paper over it, and roaſt it with a ſoſt 
Fire; ſee that it be well coloured. When it is roaſted 
enough, dith it, and ſerve it up with ſome Ragoo of V 
Legumes, as Cucumbers, young Onions or Succory; M 
or with a good Cullis under it, or an Eflence o Pe 
. 05 
89. To dreſs a Loin of Putton. tak 
Cov ER the Bottom of a Stew-pan with Bards! MW fer; 


Bacon, lay on them Slices of Veal ; and on the Veal, 
Slices of Onions; then lay your Loin of Mutton up- 
oa them, and cover it with Slices of Onion, Veal, and and 
Bacon, as under it. Seaſon all with Salt, Spice, and 
ſweet Herbs. Then ſet the Stew-pan cover'd eithe WM bak 
between two Fires, or in an Oven; when they come 
out, bread them, and broil them on a Gridiron. I 
the mean time prepare this Sauce called a KRamolad?: 


Take Cives and Parlley, ſhred them ſmall, Capers and 
f Anchovies 


* 


— 
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Anchovies, and ſtew them in good Gravy with 4 Clove 
of Garlick and other Seaſonings, put in a little Oil. 
When all is done, lay your Loin in a Diſh; pour your 
Sauce upon it, and ſerve it up hot. 4 | 
90. To zoaſt a Leg of Putton with Oyſters. 

STUFF a Leg of Mutton with Mutton-Suet, Salt, 
Pepper, Nutmeg, and the Yolks of Eggs; then lay. 
it dowr at the Fire to roaſt, ſtick it with Cloves; 
when it 1s about half done, cut off ſome of the un- 
der-ſide of the fleſhy End in little Bits; put theſe in- 
to a Pipkin with a Pint of Oyſters, Liquor and all, a 
little Salt and Mace, and ſtew them 'till half the Li- 
quor be waſted. Then put in a Piece of Butter, and, 
when the Leg is thoroughly roaſted, diſh it, pour this 
Sauce over it, ſtrew Salt about the Sides of the Diſh, 
and ſerve it u. | | | 
9. To dreſs a Shoulder of Button in Blad. 

SAVE the Blood of a Sheep, take all the Strings 
and Knots out of a Shoulder of Mutton, lay it in the 
Blood five or ſix Hours to ſoak; then ſtuff it with 
ſweet Herbs, then put it into a Caul, ſprinkle it with 
Blood, and roaſt it. Serve it up with Veniſon or An- 
choyy Sauce. 

92. Todreſs Mutton the Turkiſa Map. 

CUT your Meat into thin Slices, then waſh it in 
Vinegar, and put it into a Pot or Sauce-pan that has 
a clole Cover to it, then put in ſome Rice, whole 
Pepper and two or three Onions; let all theſe ſtew 
together, ſcumming it frequently; when it is enough, 
take out the Onions, and diſh it with Sippets, and 
ſerve it up. | 

93. To make a Mutton Pye. 

Cour your Mutton into Stakes, ſeaſon with Salt 
and Pepper, ſhred ſome Suet ſmall, and put hoth un- 
der and over your Stakes, put ina little Liquor, and 


bake it. 
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5 7. To make Naples Bigkets, 

AKE a Pound and half of fine Flour, and as much 
S: double-refin'd Sugar, twelve FE.ggs, three Spoon- 
fuls of Roſe-water, and an Ounce and half of Carraway- 
ſeeds finely pownded, mix them all well together with 
Water; then put them into Tin-plates, and bake them 
in a moderate Oven, diſſolve ſome Sugar in Water, and 
glaze them over. | | 
| 2. To kiy Neats Feet, 

Bolt your Neats Feet and blanch them, ſplit them; 


then fry them in clarified Butter, or take out the Bones 


and fry them in Butter with a little Salt, and ſome 
ſtrong Broth; when you have fry'd them a little, put 
in ſome Mint, Thyme and Parfley, ſhred ſmall, and ſome 
beaten Pepper, beat the Yolks of Eggs, Mutton-gravy, 
Vinegar, the Juice of Lemons, or Orange and Nutmeg, 
pour the Sauce upon it, and ſerve it up. 

3. To make a Neats Fat Pudding. 

Boll, a Couple of Neats Feet tender, mince the 
Meat ſmall, with an equal Quantity of Beef-ſuet ; ſea- 
fon them with' Salt, Cinnamon and Sugar, mince a 
Quarter of a Pound of Orange-peel very fine, put in 
two Handfuls of grated Bread, half a dozen or eight 
Eggs, and Currants at Pleaſure; mix all theſe well to- 
gether, butter a Pudding-bag, put in your Pudding, 
tie it up cloſe, and give it two Hours boiling, then 
ſerve it up with ſweet Sauce. 

4. To make a Neats Fot Bye. 

Boir the Neats Foot, take out the Bones, mince it 
with a good Quantity of Beef-ſuet, ſeaſon with Salt, 
Cloves and Mace beaten, add Sugar and grated Nut- 
meg; put theſe into your Cruſt with Raiſins of the 
Sun, Currants and Earberries, and, when it is bak'd, 
ſerve it up hot. | 
5. To roaſt a Neats Fat. 

AFTER you have boil'd it, and blanch'd it, let it 
ſtand by till it is cold, then lard it; faſten it on a ſmall 


Spit, 


all 


"OTE 
Spit, and baſte it with Butter, Vinegar, and Nutmeg; 


for the Sauce, toaſt ſome Bread, ſoak it in Claret and 
Vinegar, ſtrain it through a Strainer, put the Liquor in- 


to a Pipkin, and put in a few flit Cloves, Ginger, and 


beaten Cinnamon; ſet it on the Fire, ſtir this with a 

Branch of Koiemary till it is pretty well thicken'd 

Diſh your Foot, pour the fame on it, and ſerve it yp. 
6. To boil Neats Tongure. 

Boir them in a Kettle of Water, with a good Quan- 
tity of Hay Flowers, ty'd up looſe in a Cloth, or elſe 
Hay; this will make them tender, ſhort and mellow, 
and of a good Colour. 

7. To dreſs Acats Tongnes a la Braiſe. 

* CUT off the Roots, and put the Tongues into boi- 
ling Water, to cauſe the Skin to be eaſy to be peel'd 
off; then lard them with large Lardons of raw Gam- 
mon well ſeaſon'd; then cover the Bottom of a Stew- 
pan with Slices of fat Bacon, and lay on them Slices 
of Beef well beaten: Lay your Tongues upon the 
Beef, with Slices of Onions, ſeaſon with Salt, Pepper, 
all Sorts of Spices and ſavoury Herbs; then lay on Sli- 
ces of Beef, and on them Slices of Bacon, cover your 
Stew-pan, and put Fire both over and under it, and let 
them ſtew for eight or ten Hours; prepare a good Cul- 
lis of Muſhrooms, or a Ragoo of Sweet-breads, Muſh- 
rooms, Truffles, Morils, c Take up the Tongues, 
drain them from the Fat, dith them, pour over them 
the Ragoo, garniſh with Fricandeaux, and one of the 
Tongues cut in Slices, 

8. To dꝛeſs a Nerats Tongue another Way, 

FIRST boil it in Water and Salt, with a Bunch of 
favoury Herbs; when it is near boil'd enough, cut off 
the Root, skin it, and lard it with long Lardons of 
Bacon; then ſpit it and roaſt it, baſte it wich Butter, 
Pepper, Salt and Vinegar; when it is roaſted enough, 
cut it into pretty large Slices, and toſs it up in a Stew- 
pan, with a Ramolade made with Onions, Parſley and 


| Capers ſhred ſmall, and ſome Anchovies; then tols up 


al in Beef-gravy, with Pepper, Salt, a Drop of Vines 
U 4 Sar, 
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gar, and a few Rocamboles; ſerve it up hot for a firſt 
Court = 

Oz you may ſerve it with a Ragoo of Sweet-breads, 
Muſhrooms, Artichoke-bottoms, melted Bacon or But- 
ter ſeaſon'd 'with Salt and Pepper, letting 1t {immer in 
this Ragoo: but, when this Ragoo is uſed with it, it is 
to be baſted with nothing but Butter while it is roaſting. 

9. To drtle a Neats Tongue the Italian Way. 

Boll. your Tongue in a Pipkin, either whole or 

cut in Halves, till it may be blanch'd, put in ſome 


ſtrong Mutton- broth, and two or three Blades of Mace, 


White- wine or Canary, and ſome Slices of interlarded 
Bacon; ſcum it when it boils, and put to it Pepper, 
Ginger, Nutmeg and large Mace, three or four whole 
Cloves, Prunes, Currants, Sage-leaves, Saffron, and 
dry'd Cher ries; let it all few well, and ſerve it on Sli- 
ces of Trench e 
To dry Neats ungern 

BEAT Salt ** Salt petre very fine, an equal Quanti- 
ty of cach, lay the Tongues in Pump- water all Night 
rub them very well with the Salt, and cover them all 
over with them, {till putting on more as they waſte; 
when they are "Riff and hard, they are enough then 
roll them in Bran, and dry them before a gentle Fire; 
before you broil them, lay them in Pump-water all 
Night, and boil them in Pump- water. 

11. Anothez Way. 

BEAT Salt and Salt-petre, of each a like Quantity, 
into a fine Powder, ſoak the Tongues in warm Water, 
rub the Salts very well into them, eſpecially at the 
Roots, put them in a Pot, cover them over with the 
Salts; and, as the Salts waſte, put Sugar upon them, 
turning them frequently till the Sugar has penetrated 
and, ven ſtiſt, dry them in a Kiln with a flow Fire, 
or hang them up in a Chimney; when they are dry'd, 
prel5 them flattiſh, and length-ways, lay them up 
ary. 


* 
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12. To fry a Neats Tongue. 

FIRST boil it, then cut it into thin Slices, ſeaſon it 

with Nutmeg, Cinnamon and Sugar ; dip your Slices of 

Tongue into Yolks of Eggs, adding a little Lemon- juice: 

Make ſome ſweet Butter very hot in a Frying-pan, fry 

your Tongue, and pour Eggs in by Spoonfuls; and, 

when they are done, ſerve them up with White-wine, 
Butter and Sugar, well beaten together. 

13. To pickle Neats Tongues. 

TAKE white Salt and bay Salt, an equal Quantity 
and, for every Pound of Salt, take an Ounce of Sal Pru- 
nella, and Salt-petre, and a Quarter of a Pound of Sugar ; 
boil theſe together till they are a very ſtrong Brine, 
ſcumming it clean as it riſes ; let*the Brine ftand till it is 
cold, then pur it into a Veſſel, put your Tongues into 
it, laying them at their full Length, cover'd with Brine 
for three Weeks, turn them every other Day; you 
may keep them as long as you pleaſe in the Pickle, or 
you may rub them with Bran, and dry them. 

14. To marinate Neats Tongues- 

Bol, them, gblanch them, lard them (if you pleaſe) 
put them in a Veſſel; make a Pickle of Nutmegs and 
Ginger flic'd, large Mace, whole Cloves, a Bunch of 
ſweet Herbs, Parſley, ſwect Marjoram, Roſemary, I hyme, 
Winter-Savoury, Sage and Bay-leaves; boil theſe in as 
much Wine Vinegar and White-wine as will fill the Veſ⸗ 
ſel you put yonr Tongues into; put in ſome Salt and 
flic'd Lemons ; when they are cold, cloſe them up for 
Uſe, ſerve them with ſome of the Liquor, Spices, 
Herbs and ſallet Oil, and Slices of Lemon. 
| 15. To pot Neats Tongues. 

TAKE Neats Tongues that look red out of the Pic- 
kles, cut off the Roots, and boil them till they may 
be eaſily peel'd; ſeaſon them with Salt, Pepper, Cloves, 
Mace and Nutmeg, rubbing it well into them, while 
they are hot; then put them in a Pan, cover them 
with melted Butter, bake them ; when they are done, 
pour oft all the Butter, keep back the Gravy, put them 
WY: 7: oa 
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into a freſh Pot, and cover them with other melted But- 
ter an Inch thick. | 
| 16. To make a Neats Tongue Pye. 
. PARBOIL your Tongue, cut off your Root, pare off 
the Skin, mince the Meat with Beet-fuet, Penny-royal, 
ſweet Marjoram, Thyme and Parlley ; ſeaſon with Pep- 
per, Cloves and Mace, finely beaten, add the Yolks of 
two Eggs, ſome Sugar and grated Bread, make up your 
Paſte in the Form of a Tongue, fill it with this Meat; 
then pour in a Mixture of Verjuice, Roſe-water, But- 
ter and Sugar, and bake it. 
17. To 20aſf a Ueats Tongue the French day. 

Bo1r. your Tongue and blanch it, ſet it by till it is 
cold; then cut a Hole in the But-end, and take out the 
Meat, mince it with two or three hard Eggs, a Pip- 
pin, Beeſ-ſuet and Bacon, Kaſon with Salt, beaten Gin- 
ger and ſweet Herbs, ſlired very fine; ſtuff the Tongue 
with the minc'd Mea: and Ingredients, all well mix d; 
then cover the End with a Veal Caul, lard it with Slips 
of Bacon, and roaſt it; make a Sauce for it with Gravy, 
Batter and the Juice of Oranges, garniſh the Diſh with 
flic'd Lemon-peel and Barberries. 

18. To ſtew a Neats Tongue. 

FIRST boil it tender, chen cut it into Slices, and fry 
it a little with freſh Butter; then put them into a Stew- 

n, with Mutton-broth or Garvy, Claret, and a little 

inezar, ſeaſon'd with Salt, Pepper, ſlic'd Nutmeg and 
large Mace; and, when they are near ſtew'd enough, 
cut in two or three Slices of Orange Aſparagus, Chel- 
nuts and Skirrets ; lay your Meat on Sippets, pour on 
Butter, and cover them with Slices of Lemon and Mar- 
row, and ſerve them up. 

19. To fizaſſy Neats Tongue and Adder. 

Boll them, cut them in Slices, within two Inches 
of the Top or ſmall End, which cut length-ways for 
Sippets; then take a Handful of ſweet Herbs, mince 
them ſmall, and put them to the Tongue and Udder, 
add the Y olks of ſeven or eight Eggs, mix all together 
fry chem in clarity'd Butter; then turn them — a 
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Stew-pan, and put to them ſome White-wine, a little 
Vinegar, beaten Cinnamon, Ginger, Sugar, a little Roſe- 
mary, and a Handful of grated Bread ; ſtew all theſe 
together, put in, as they ſtew, ſome acawn Butter, ſerve 
it up with the Slices of the 'Lip and ſmall End of your 
Tongue and Udder; then pour your ſtewd Liquor 
over it, 
20. To zoaſt a Neats Tongue and Under. 

Boll and blanch the Tongue and Udder, ſeaſon them 
with Pepper, Ginger, Cinnamon and Nutmeg, lard 
them with large Lardons, all their Length; then ſpit 
them and roaſt them, baſting with Butter; when they 
are roaſted, dreſs them with grated Bread and Flour, 
Nutmeg, Ginger, Cinnamon, Pepper, and a little Sugar; 
ſerve them up with Gravy, the Juice of Sevil Oran- 
ges, a little Sugar, and Slices of Lemon. 

21. To dreſs Neats Tongue and Udder in Stoflado. 

SEASON them with Salt, Pepper and Nutmegs, lard 
them with large Lardons, and let them lie in ſteep all 
Night in Wine Vinegar, Claret, Ginger, ſeaſon'd with 
Salt, whole Pepper, Nutmeg ſlic'd, and whole Cloves; 
bake them in an earthen Pan, and ſerve them on Sip- 
pets, lay the Spices over them, and ſome Slices of Le- 
- mon and Sauſages. | 

22, Another Way. 

BEING prepar'd and cut into ſmall Bits, as before, put 
to them ſome fry'd Onion, and ftew them with Muſh» 
rooms, ſeaſon them with Mace and Nutmeg, rub the 
Dith with a Shalot, and ſerve them up on Sippets. 

23. Jo candy Nutmeas, | 

TaxE half a Pound of double-refin'd Sugar, half a 
quarter of a Pint of Damask Roſe-water, and a very 
little Gum Arabick, boil theſe up near to a Candy 
Heighth; let your Nutmegs be firſt ſoak'd in Water, 
then put them into an earthen Pot, pour your Candy to 
them, keep them very cloſe cover'd, ſet them in a warm 


deer for about chree Weeks, and they will be of a Rock 
andy. 
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1. To make Oat Cakcs, . 

HE Iron, or Stone you bake them on, muſt be 

plac d at ſome Diftance above the Fire. Nis 

Oat Flour with a little Water, and a little new Ale-yeait, 

making your Dough pretty tiff, then ro!! them gut 

into Cakes, and lay them on your Baking-ſtone, or Lon, 

let the Fire under them be gentle, they wiil de bak'd 

in about a Quarter of an Hour; when they are done, 

roll them on the Edges, that they may be bak'd like- 

wile; and turn them on the other Side juſt to flat 

them, if you turn them too ſoon, it will prevent their 
riſing. y | f 

2. To make an Oatmeal Pudding. 
Mix a Pint of whole Oatmeal bruis'd, with a 


Quart of Cream, put in a Blade or two of Mace, 


and boil them together till the, Oatmeal has ſoak'd up 
all the Cream; let it ſtand till it is cold, and beat the 
Whites of four, and the Yolks of eight Eggs, with 
live or fix Spoonfuls of Roſe-water ; put theſe into 
your boil'd Cream and Oatmeal ; then put in pow- 
dered Sugar, Salt, Nutmeg, and Cinnamon z then melt 
a good Quantity of Butter ; put into it ſome Marrow 
or Beeſ-ſuet minc'd, and grated Bread, mix theſe all 
well together, butter your Diih; put it in and bake 


JE. | 
| 3. To bꝛoil Epſters. 

OPEN them, put them on the Fire in their Shells, 
put in ſome Butter, Pepper, a little ſhred Parſley, co- 
ver them with grated Bread; b-oil them, and brown 
them with a red-hot Iron; ſerve them up to Table in 
their Shells upon a Diſh. 

4. Another Way. 

PARBOIL large Oyſters in their own Liquor; then 
pour them into a- Cullender, but fave the Liquor; at- 
terwards waſh them clean in warm Water; wipe them 
dry, beard them, and ſtew them in a Pipkin, with 
ſome of their own Liquor, White-wine Vinegar, But- 
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ter, a large Onion, and a Blade or two of Mace, and 
Salt. When they are pretty well ſtew'd, ſet ſome Scol- 
lop-ſhells, or large Oyſter-ſhells, over a Gridiron, and put 
into them as many Oyfters, and as much of the ſtew'd 
Liquor as they will contain; let the Fire be gentle, 
and, when they are enough, fill the Shells with drawa 
Butter, and ſerve them up. 
5. To broil Oyſters the Dutch May. 

OrEN the Oyfters, parboil them in their own Li- 
quor; put them into a Strainer; then put them into a 
dauce- pan with Butter, Onions flic'd, and a little Mace; 
itew the; then put two or three of them into one Shell, 
and broil them; then put them on Plates, fill them with 
beaten Butter, and ſerve them up. 

6. To dreſs Oyſters in a Daube. 

LET your Oyſters be open'd; then ſeaſon them with 
Cives, Baſil and Parſleyghred ſmall. Put to each Oyſter 
a lictle White-wine,, with Pepper, and a little of the 
ſhred Herbs; then lay the upper Shell over them, and 
broil them on a Gridiron, and hold a red-hot Fire- ho- 
vel over them now and then. When they are broil'd 
enough, take off the upper Shell, and ſerve them up in 
the under one. 

7. To farce Oyſters. 

FIRST open the Oyſters; then blanch them; aſter- 
wrards mince them ſmall with Cives, Parſley, and An- 
chovies, icalon with Salt and Pepper, add to them But- 
ter, and the Crum of a French Roll ſoak'd in Cream, 
the Yolks of two or three Eggs, ſweet Spices and 
Nutmeg: Beat all theſe together in a Mortar; then 
fill your Scollop-ſhells, or Oyſter-ſhells, with it; grate 
Bread over them, and lay them on a Gridiron, or ſet 


thera in an Oven, and ſerve them up dry, or with Le- 
mo2-Juice. 


8. Another Map. 

TAKE a dozen Oyſters blanch'd, Muſhrooms, Cives, 
Parſley, favoury Herbs, and ſweet Spices; make a Farce 
0: thele with the Fleth of an Eel, with freſh Butter, 
ame Crum Bread ſoak'd in Cream, the raw Yolks of a 
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couple of Fggs, minc'd all together and pownded in a 


Mortar. Lay this Farce thin, and put in an Oyſter 


that has been ragoo'd; the Manner of ragooing them 


you have elſewhere. Then cover your Oyſters with the 
lame Farce, and lay them over with beaten Egg; then 
pour over them a little Butter melted; drudge them 
with grated Bread, and ſet them in an Oven till they 


2 become brown, and ſerve them up. 


9. To iry Oyſters. 

LET your Oyſters be large, waſh them, dry them; 
beat Eggs well, and dip the Oyſters in them, and then 
fry them: Then put their Liquor, with an Anchovy, 
and ſome Butter into a Sauce-pan, and heat them; lay 
your Oyſters in a Diſh, pour your Sauce over them, and 
ſerve them up. | 

| 10. D! thne. 

OpEN large Oyſters, and lay them on a Sieve to 
drain; then put them into a Marinade, of the Juice of 
three or four Lemons, a ſlic d Onion, Pepper, a little 
Baſil, a Bay-leaf, and five or ſix Cloves. Turn the 
Oyfters often when they lie in this Marinade. Then 
make a Batter with Flour and Water, one Egg, and 
a little Salt. Beat theſe well together, melt a Bit of 
Butter as big as a Walnut, and mix it with your Bat- 
ter: Then take your Oyſters out of the Marinade, and 
dry them well between two Napkins; dip the Oyſters 
in the Batter, and fry them in clarify'd Butter, made 
very hot. When they are fry'd brown, ſerve them up 
on a clean Napkin, with Parſley fry'd. 

11. Oꝛ thus. 

TAKE two Quarts of large Oyſters, parboil them in 
their own Liquor ; then waſh them in warm Water, dry 
them, bread them, and flour them; then fry them 
criſp in clarify'd Butter; then lay in the Diſh Prawns 
or Shrimps, butter'd with Cream and ſweet Butter, 
and lay the fry'd Oyſters about them; run them over 
with beaten Butter, and the Juice of Oranges; lay 
Bay-leaves, and Orange or Lemor flic'd, round the 


Oygers. 
12. Or 


O 


12. Oz thus. | 

PuT ſome White-wine to the Liquor of a Quart of 
Oyſters, and waſh them well in it; then lay them in a 
Diſh; then add to the Liquor you waſh'd them in a 
little more White-wine, ſome Salt, Pepper, and an Q- 
nion minc'd, and {train it to the Oyſters in the Diſh; 
then cover the Dith ; ſet them over a Stove or Cha- 
fing-diſh, and ſtew them *till they are more than. half 
enough ; then pour them, Liquor and all, into a Fry- 
ing- pan and try them: Then put in a good Piece of 
Butter, and fry them again; in the mean time, let the 
Yolks of five Eggs be beaten up with Vinegar, Nut- 
meg, and Parſley ſhred ſmall, and put them into the 
Fry ing-pan to your Oyſters, keeping them continually 
ſtirring: When they have had a thorough Walm, 
pour them into a Dith, and ſerve them up. 

13. Oyſters grilt'd. 

BUTTER Scollop- ſhells very well; cut off the Fins 
of your Oyſters, and ſeaſon them lightly with Salt, 
Pepper, and Parſley ſhred; lay them into the Shells, 
and pour to them their own Liquor, and cover them 
with grated Bread; let them ſtew for half an Hour, 
and brown them with a red-hot Iron, and ſerve them 


up. 
wh 14. To haſh Oyſters. 

PARBOIL three Pints of Oyſters in their own Li- 
quor, mince a Quart of them ſmall, and ſtew them in 
a Quarter of a Pint of White-wine Vinegar, and an 
Onion quartered; two Blades of Mace, grated Nut- 
| meg, Cheſnuts flic'd, and Piſtaches; add to them Salt, 
Pepper, half a Pound of ſweet Butter, and a Faggot 
of ſavoury Herbs, let theſe ſtew together over a gentle 
Fire, and ſeaſon the Pint of Oyſters you left, with Salt, 
Pepper and Nutmeg, and fry them in Batter made of 
Flour, Cream and Eggs; put in a little Spinage to 
make it green, and ſerve them up with Lemon-juice; 
garniſh with ſlic'd Oranges and Olives. 
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15- Another Way. | 

TAKE three Pints of large Oyſters, parboil them, 
and preſerve their Liquor; then mince a Quart of them 
very fine, and ftew them in a Pipkin with ſome of the 
Oyſter-Liquor; a Quarter and half a Pint of White» 
wine, an Onion, grated Nutmeg, and large Mace, two 
Spoonfuls of White-wine Vinegar, three Ounces of 
Butter, ſome Piſtaches and Cheſnuts, ſome Salt, Pep- 
per, and a Faggot of ſweet Herbs; let all theſe ſtew' 
together over a gentle Fire for half an Hour. Then 
ſeaſon the other Pint of Oyſters with Salt, Pepper, and 
Nutmeg; dip them in Batter made of Flour, Eggs, 
Salt, and Cream; (the one half of the Batter being 
made green with the Juice of Spinage, and {ſweet 
Herbs ſhred ſmall) and fry them in clarify'd Butter: 
Then ſet them by, and keep them warm: Cut Sip- 
pets, ſteep them with ſome Gravy of the Haſh, of 
Oyſter-Liquor, and White-wine boil'd together: Lay 
the Sippets in a Diſh, and the Haſh upon them, 
and the fry'd Oyſters upon the Haih, wich the Pi- 
ſtaches, and Cheſnuts: Then beat up a Sauce of 
Butter, White-wine, Juice of Oranges, or Lemons, 
and the Yolk of an Egg, and pour this Sauce over 
the Haſh ; lay on Slices of Lemon, and Lemon- 
Peel. Garniſh the Diſh with fry'd Oyſters, carv'd 
Lemons, Cheſnuts, Piſtaches, and grated Bread dry'd 
and ſearſed. 

- 16. To make Oyſſer Loaves. 

TAKE ſeveral French Rolls, cut Holes on the Top, 
about the Bigneſs of a Half-Crown ; ſcoop out all the 
Crum, but do not break the Cruſt. Stew Oyſters in 
their own Liquor, with a little White-wine, Salt, 
crack'd Pepper, Nutmeg, and a Blade or two of Mace: 
Scum them, and thicken the Liquor with a Bit oi 
Butter roll'd up in Flour : Then fill up the Rolls with 
theſe, and lay on the Pieces. you cut out; dip them, in- 
to ſcalding Milk or Cream; put them into a Mazas 
rene-diſh, pour melted Butter over them; ſet them in 
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an Oven moderately hot, till they are criſp, and ſerve 
them up. | fl a 

17. To pickle Oyſters. 

TAKE the largeſt Oyſters, waſh them well in their 
own Liquor, drain them in a Sieve; ſtrain the Liquor, 
put them into a Sauce-pan, and for every Quart of Oy- 
{ters put in a Spoonful of Salt, a Race of Ginger, three 
Blades of Mace, half a Nutmeg cut in three Pieces, 
twelve Corns of white Pepper, and twelve whole Cloves 
ſet them on the Fire, and let them ſimmer gently for 
ſeven or eight Minutes, and give them a Turn before 
they are quite enough; put in two Spoonfuls of White- 
wine Vinegar, let them have a Walm or two, take them 
off the Fire, put them up into carthen Pots, and ſtop 
them up cloſe for Uſe, 

18. Another Way. 

PuT your Oyſter Liquor into a Pipkin with ſome 
whole long Pepper, Salt, an Onion lit, ſome Bay-lcaves, 
a Lace of Ginger ſlic'd, and a good deal of Mace; boil 
theſe well together, then put in the Oyſters, and let 
them boil for a quarter of an Hour ; then put them into 
an earthen Pot you deſign to keep them in; give your 
Pickle two or three Boils, ſet it by till it is cold, then 
put it to the Oyſters, and, if you pleaſe, you may put 
in a Clove or two of Garlick. 

| 19. Another Way. 

TAxkE a hundred of large Oyſters, pour the Liquor 
into a Porringer, cut off the Beards, put them in their 
own Liquor, let them boil for half an Hour over a 
gentle Fire, ſcum them clean ; then take them off the 
Fire, take out the Oyſters, and alſo a Pint of the Li- 
quor while it 1s hot, put to it a quarter of an Ounce 
of Cloves, and better than a quarter of an Ounce of 
Mace; then ſet the Liquor over the Fire 'till it boils ; 
then put the Liquor to the Oyſters, and ſtir up the Spice 
well among the Oyſters; then add half a Spoonful of 
Salt, and almoſt half a Pint of White-wine Vinegar, 
and half a quarter of an Ounce of whole Pepper, then 
et them by *cill they => cold, then pyt your Oyſters 

into 
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into the Veſſel you deſign to keep them in, then fill the 
Barrel up with Liquor, and ſtop them up cloſe. 
o. To make an Oyſter-Ppe. 

TAKE à Quart of Oyſters, open them, take off their 
Tails, drain them from their Liquor; then take a good 
Handtul of Flour, work it with a Quarter of a Pound 
of Butter, and a Spoonſul or two of Water; then part 
it in two, and roll out each half, as if it were for a 
Tart; lay one halt of your Paſte in a Mazarine Diſh 
or a Paſty-pan, then mix a Quarter of a Pound of But- 
ter with two Spoonfuls of grated Bread, an Anchovy 
and ſome Parſley minc d, ſeaſon it with a little beaten 
Pepper and ſcrap'd Nutmeg ; lay half of your mix'd 
Butter, Anchovy and Parſley in the Bottom of your 
Pye; then lay on your Oyſters, but not more than two. 
or three thick; then lay the reſt of your Butter, Par- 
ley and Anchovy on the Top, and lay on a Slice or 
two of Lemon; then wet it about with ſome of the 
Liquor of your Oyſters, ſtrew a little beaten Pepper 
and Nutmeg over your Oyſters, and put in two Spoon- 
fuls of their Liquor; then turn it up as you do a Trt, 
and turn the Edge of your Paſte an Inch high: Bake 
it, then cut up the Lid, and ſqueeze in a Lemon; ſhake 
it together, cut your Lid in Pieccs and lay round it, 
ſerve it for a firſt Courſe. 

21. Another Way. 

PARZO1L very large Oyſters, then ſeaſon them with 
Salt, beaten Pepper, Nutmeg, Cloves and Mace, mince 
a couple of Onions, Winter- ſavoury, "Thyme and Par- 
{ley very ſmall, mix theſe with grated Bread, and all 
with your Oyſters; put them into your Pye with Cheſ- 
nuts boil'd and blanch'd, the Yolks of hard Eggs cut 
in halves, and Potatoes boil'd and peel'd; lay over them 
Marrow, Slices of Lemon, Butter, ſome Blades of 
Mace, and cloſe up your Pye, bake it in a gentle Oven; 
when it i; done, pour in Oyſter-liquor, White-wine, the 
Yolks of a couple of Eggs and drawn Batter ; ſhake it 
well together, ſet ir into the Oven again for a little 
while, and icrye it up. 


22. To 
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22. To make a Ragwof Oyſfers fo: Fleſh Days. 

HAviNG open'd your Oyſters put them into a Pip- 
kin with their own Liquor, give them a Walm or two 
over the Fire, to blanch them, and lay them in a a 
having cleans'd them; toſs up ſome Mufhrooms an 
Truffles in a Sauce- pan with a little melted Bacon; put 
to them ſome Gravy, let them fimmer a while, and 
thicken it with a Cullis of Veal and Ham ; put your 
Oyſters to them, ſet them on the Fire, give them a 
Warm, but let them not boil, ſerve them up in Plates 
and little Diſhes. 

23. To make a Rago of Oyſters for Fiſh Days. 

WHEN your Oyſters are open'd, blanch'd and cleans'd 
as above in the former Receipt, and you have tofs'd up 
Muſhrooms and Truffles in treſh Butter, ſimmer them 
iu Fiſh Broth inſtead of Gravy, thicken it with a meagre 
Cullis, put in your Oyſters, give them a Heat, and ſerve 
them up in little Dithes, 

24. To roaff Oyſteꝛs. 

TAKE the largeſt Oyſters, parboil them in their own 
Liquor, waſh them in warm Water; dry them with a 
Cloth, then lard them with fine Lard, ſpit them on 
Skewers, itrew over them Pepper, Cloves and Nutmeg 
beaten fine, tie the Skewers to a Spit, and fo roaſt them; 
baſte them with Anchovy Sauce, and ſome of their 
own Liquor; when they are roaſted, drudge them with 
grated Bread, diſh them with Gravy, blowing off the 
Fat, then add Juice of Oranges or Lemons. 

25. Another May. 

PARBOIL large Oyſters, clean them well, dry them, 
ſeaſon Lardons with Pepper, Cloves and . Nutmeg 
beaten fine, and lard your Oyſters with them: Then 
ſpit them on wooden Spits, and tie them on to ano- 
ther Spit, and roaſt them; make Anchovy Sauce 
with ſome of their own Liquor, and bafte them with 
it; and let them drip into the ſame Diſh in which 
the Sauce is. When they are roaſted enough, bread 
them with grated Cruſt, and, when they are brown, 
blow the Fat from the Sauce wherewith you baſted 
X ” them 
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them, diſh them, put this Sauce to them, ſqueeze Le- 
mon-juice into them, and ſerve them up. 
286. To ſouce Oyſters. 

TAKE two Quarts of large Oyſters, parboil them in 
their own Liquor, put them into a Cullender, fave the 
Liquor; then wath them in warm Water; then make 
a Pickle for them with half a Pint of White-wine, 
and half a Pint of Wine-vinegar put into a Pipkin 
with Salt, whole Pepper, Ginger and Nutmeg ſlic'd, 
a couple of Cloves, and a Blade or two of Mace; 
give it four or five Walms; then put in your Oyſters 
with a Lemon flic'd, and ſome Lemon-peel: Cover 
the Pipkin cloſe. Theſe are to be eaten either hot or 


cold, 
| 27. To ſtew Oyſters. 

PUT a Quart of large Oyſters into a Pipkin, with 
a Pint of White-wine, and a little of the Oyſter Li- 
quor, a couple of Shalots, a couple of Anchovies, a 
little 'Thyme, and ſome Blades of Mace; ſtew them 
pently for near a Quarter of an Hour; thicken the 

iquor with a little Flour, and, when they are enough, 
put in about half a Pound of Butter, ſhake them 
well together, lay them on Sippets : Garniſh the Diſh 
with Slices of Lemon and Barberrics, and ſerve them 


up. 
28. Another May. 

TAkk a Quart of Oyſters, parboil them in their 
own Liquor, waſh them in warm Water, dry them 
with a Cloth, take off the Fins, flour them, and fry 
them very white in clarified Butter: Then put them 


into a Diſh with White-wine, ſome Vinegar, Salt, large 


Mace, grated Nutmeg, ſome Slices of Orange and ſweet 
Butter; let them ſtew a little, then diſh them on Sip- 
pets, pour the Sance on them, run them over with bea- 
ten Butter ; garnith with Slices of Orange or Lemon, 

and ſerve them up. 

29. To {ttm Oyſters the French Way. 

PARBOIL a Quart of Oyſters in their own Liquor, 
waſh them in warm Water, beard them, and e 
them 
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them into a Pipkin, with a little of their own Li- 
quor, White-wine, Salt, Pepper, and a whole Onion, 
and let them ſtew till they are half enough; then put 
them, Liquor and all, into a Frying- pan, and fry them 
a little; then put in a Lump of freſh Butter, and fry 
them a little longer; then take the Yolks of four Eggs 
diſſolv'd in Vinegar, with minc'd Parſley, and grated 
Nutmeg ; put theſe into the Frying-pan to the Oyſters, 
ſhake them, let them have a Walm or two, and ſerve 
them up. | 
30. To make an Olio. 

FILL a Pot that will hold three Gallons, with fair 
Water, put in a Rump of Beef, two Neats Tongues 
green, boil'd and larded, alſo a couple of dry'd Neats 
Tongues, and Bolonia Sauſages; boil them together, 
ſcum the Pot well; and, when they have boil'd two 
Hours, put in Mutton, Pork, Veniſon, and Bacon cut 
in Bits as big as a Duck's Egg ; put in likewiſe 
Turnips, Carrots, Onions, and Cabbage cut in Pie» 
ces, the Bigneſs of your Meat; ſome Borage, En- 
dive, Marigolds, Sorrel, and other ſweet Herbs grofly 
red, and ſome Spinage whole; and you may alſo add 
French Barley, or Lymes dry or green. A little be- 
fore you diſh your Olio out, put in ſome Saffron, 
Cloves, Mace, Nutmeg, &c. Then put into another 
Pot a Gooſe or Turkey, of Capons, Pheaſants, Wid- 
geons, and Ducks, two of each; Partridges, Teals, 
and Stock-Doves, four of each; Snipes half a dozen; 
Quails two dozen ; and Larks four dozen; boil them 
in Water and Salt. Allo ſet on in a Pipkin, with a 
little White-wine, ftrong Broth, and ſweet Butter, 
Bottoms of Artichokes, and Cheſnuts boil'd and 
blanch'd, with a couple of Colly-flowers ; ſome Bread, 
Marrow, Y olks of hard Eggs, large Mace and Saffron: 
When theſe are ready, diſh your Olio thus; Firſt, 
your Beef, Veal, or Pork; then your Veniſon, Mut- 
ton, Tongues, Sauſages, and Roots over them all: Then 
next lay your largeſt Fowls, as, firſt a Gooſe or Tur- 
key, a couple of Capons, a couple of Pheaſants, four 
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Ducks, four Widgeons, four Stock-doves, four Par- 
tridges, eight Teals, twelve Snipes, twenty four Quails 
and forty eight Larks. Then pour in your Broth, 
and put on your Pipkin of Colly-flowers, Artichokes, 
Cheinuts, ſome Sweet-breads fry'd, Lolks of hard Eggs, 
Marrow boil'd in ſtrong Broth, Piſtaches, Mace and 
Saffron, all being finely ſtew'd z over all ſome red Beets, 
Slices of Lemon, Lemon-peel whole, and run it over 
with beaten Butter. 
31. Another Way, 

TAKE any Sort of good Meat, Part of a Buttock 
of Beet, a Leg of Mutton, a Filet of Veal, ſome 
raw Gammon, Chicken, Pidgeons, Ducks, Partridges, 
and Quails, and ſome Sauſages, and a Cervelas, all 
roaſted or fry'd brown : Put all theſe into a Pot, one 
after another, according to the time that each will re- 
quire for boiling it, and make a thickening Liquor of 
brown Sauce to be mingled together. When it boils, 
ſcum it well, ſeaſon your Meat with Salt, Pepper, 
Ginger, Nutmeg, Cloves, and Coriander-ſeed pownded @ 
together; then add ſome ſweet Baſil and Thyme, 
ty d up in a Linnen- cloth; then ſcald Turnips, Cargpts, 
Parſnips, Leeks, Onions, Parſley-roots; alſo Cabbage, 
and other Herbs in Bunches. When your Potage is 
boil'd, break ſome Cruſts in Pieces, and lay a ſoaking 
in the Broth, after you have taken off all the Fat, and 
ſeaſon d it well: Before you ſerve it up, put in a good 
deal more of the Broth, having taken off the Fat; 
then dreſs your Meats and Fowls, garniſh them with 


RR. 
32. An Olio koz Days of Abſtinence. 

PUT Fiſh-broth and good Peas - ſoop into a Pot, 
with Herbs and Roots mentioned in the other 
Receipts for Olio's, and let them boil together, as 
long as is requiſite; then dreſs your Olio with a Loaf 
- white Bread in the midſt of it, and garniſh with 

ots. 
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33. To make a Diſh called Olives. 

TAKE the Caul of a Breaſt of Veal, lay in it a 
Layer of Bacon; then take the Fleſh of Rabbets or 
Chickens, or the Lean of a Filet of Veal with as 
much Beef-marrow as you have Meat, with a couple 
of Anchovies, Salt, Pepper, Nutmeg, beaten Mace, a 
few Oyſters, a Bunch of tweet Herbs, as Marjoram, 
Winter-favoury, Thyme, Spinage, Sorrel, a few Cives, 
Muſhrooms, the Yolks of hard Eggs, and a little Le- 
mon-peel; then lay this Compound on your Layer of 
Bacon, and à Layer of Bacon upon that, and fo pro- 
ceed to lay Layer on Layer, till you have laid it all 
in your Caul; then roll it up hard in the Caul, and 
either roait or bake it as you pleaſe. When it is e- 
nough, cut it into Slices, and ſerve it up in a Diſh with 
ſtrong Gravy-lauce. 

34- To make an Olive Flozendine. 

CUT a Leg of Vcal into thin Slices, beat them with 
a Knife; ſeaſon them with Salt, Pepper, Mace, and 

* Cloves; cut a Pound of fat Bacon into thin Slices, 
roll them up, one by one, with a Slice of Veal in the 
middle: Then put them in a Diſh with Balls of Forc'd- 
meat, ſome Oyſters, two or three Shalots, and ſome 
Anchovies, and Slices of Lemon par'd. Put in half a 
Pint of ſtrong Broth, a Quarter of a Pint of Gravy, 
half a Pint of White-wine, and half a Pound of But- 
ter. Cover your Florendine with Puff- paſte, and bake it. 

35. To make an Olive Pye. 

CuT Veal or Mutton into thin Slices, beat them 
with the Flat of your Knife, ſpread them abroad : 
Then mince it ſmall, together with hard Eggs, theſe 

Herbs following; Sage, Parſley, Thyme, Marjoram, 
Savoury, Endive, Spinage, Strawberry-leaves, Violet- 
leaves and Sorrel. Pat to them Salt, Pepper, Cinna- 
mon, Nutmeg, Sugar and Currants, ſome Lates, Rai- 
ſins, and Gooſeberries minced ſmall : Mix all theſe well 
together, and ſtrew them on your Slices of Mutton 
and Veal; then roll them up, and put them into a 
Pye; lay on the Top of them Marrow, Dates, large 
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Mace and Butter, cloſe up your Pye, and bake it; 
when it is done, liquor it with Butter, Verjuice, and 
Sugar, and ſo ſerve it up. 
36. To make an Omelet ok Eggs. 

WHEN you have beat your Eggs, ſeaſon them with 
Salt and whole Pepper, and fry them in good ſtore of 
freſh Butter made boiling hot; then put to your Eggs 
three or four Spoonfuls of good Gravy, and ſtrew over 
them Cives and Parſley ſhred ſmall. When one Side is 
fry'd enough, turn it on the other, and ſqueeze in the 
Juice of an Orange or Lemon. 

37. To make an Omelet with Sugar. 

Wulr up the Whites of as many Eggs as you pleaſe, 
put to them a little Salt, and Milk-cream, with a lit- 
tle Lemon-peel ſhred ſmall. Beat theſe well together 
and fry it, ſtrew Sugar over it in the Frying-pan ; and, 
as it is frying, turn it on the Side that is coloured: 
Turn a Diſh that you deſign to lay it upon down- 
wards; ſtrew it over with Sugar and candy'd Lemon- 
peel minc'd ſmall, and ice it with a red-hot Iron, and 
{erve it up to Table. 

38. To make a karted Omelet. 

TARE the Breaſt of a roaſted Fowl, cut into ſquare 
Pieces in the Form of a Die; do the like by Muſh- 
rooms, and boil'd Gammon, and Truffles, and Capons 
Livers, and other Sorts of Garniture, all dreſs'd in a 
Ragoo. In the mean time make the Omelet ; but, be- 
fore you dreis it in the Diſh, put ſome Bread in it, 
either Crum or Cruſt, and turn your Ragoo into the 
ſame Frying- pan. When it is ready, moiſten it with 
a lictle Gravy, and ſerve it up to Table. | 

39. To make an Omelet the Turkiſh Way, 

TAKE the Fleſh of the hinder Part of an Hare, or 
any other Veniſon, mince it ſmall with fat Bacon, Al- 
monds, Spaniſh, or Hazel-nuts, pecl'd ; Piſtaches, or 
Pine-apple Kernels; French or Spaniſh Cheſnuts roaſt- 
ed and peel'd; or Cruſts of Bread cut in Slices and 
toaſted; ſeaſon theſe with Salt, Spices, and ſavoury 
Herbs; if your Fleſh be raw, add Marrow and But- 
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ter, or Beef-ſuet minc'd, and melted in a Pipkin. Pour 
this into your ſeaſoned minc'd Meat, and fry it; then 
melt Butter in a Sauce-pan, and make an Omelet of ic; 
when it is half fry'd, put it to the minced Meat; then 
lay the Omelet in a Diſh, take care not to break it, 
let the*minc'd Meat be uppermoſt, pour on ſome Gra- 
vy with grated Nutmeg; ftick in it ſome Sippets of 
fry'd Manchet, and Slices of Lemon. 
40. Dnions to butter. 

PEEL them, put them into boiling Water, boil them 
well, drain them in a Colander, and butter them whole 
with boil'd Currants, Sugar, and beaten Cinnamon ; ſerve 
them up on Sippets, ſtrew fine Sugar over them, and 
run them oyer with beaten Butter. 

| 41. Another Way. Se 

MiNCE your Onions, and ſlice ſome Apples, but 
more Apples than Onions; and bake them in a Pan 
with Houſhold Bread; tying a Paper over the Pan; 
butter them with Butter, Sugar and boil'd Currants; 
ſerve them upon Sippets, and ftrew over them fine Su- 
gar and Cinnamon powdered. 

42. To make a Ragoo of Onions. 

STEW forty or fifty Onions à la Braiſe; then eel 
them, put them into a Sauce-pan with ſome Cullis of Veal 
and Ham, and let them ſimmer for ſome time; when 
they have ſtew'd enough, put in ſome Cullis and Mu- 
ſtard to bind your Ragoo; you may uſe it in all thoſe 
Diſhes with which it is proper to eat Onions, 

43- To make Dnion Sauce. 

Cu r a couple of Onions into Slices, put them into 
a Sauce-pan with ſome V eal-gravy, and let them ſimmer 
a while over a gentle Fire; ſeaſon with Salt, and Pep- 
per, ſtrain it through a Sieve, and uſe it. 
| 44- To make Ozange Butter. 

TAKE two Quarts of new Cream, beat it up to a 
conſiderable Thickneſs z then put to it a Quarter of a 
Pint of Orange-flower-water, and a Quarter of a Pint of 
Claret; being beaten to the "Thickneſs of Butter, it 
will have both the Scent and Colour of Orange. 
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45. To candy Oranges. 
| MAXE a high Candy of double-refin'd Sugar, wer 
with Water; take preſerv'd Oranges, and draw them 
through the Candy, and lay them on a Hardle, and 
ſtove them. | 
46. Compoſt of Oꝛanges. 

TURN or zeſt your Oranges, ſcald them in Water; 
then let them lie to cool; then cut them into Slices, 
or, if you pleaſe, into round Pieces croſs-wiſe; take out 
the Kernels; put the Fruit into Water : Make a De- 
coction of Apples with Sugar; reduce it almoſt to a 
Jelly, and ſlip your Oranges into it: Or elſe you may 
put them into Sugar, newly ſtrain'd through the ſtrain- 
ing Bag, and give them eight or ten Boilings: Then 
ſet them by, and you may finiſh them when you pleaſe, 
by giving them twenty more Boilings, in order to drels 
the Compoſt, and ſerve it up to Table. 

47. To dzy Oranges. 

TAxE Sevi Oranges, ſcrape or raſp off their out- 
ward Rinds; then cut them in halves, and take out 
their Pulp, lay them a- ſoak in Water for three or ſour 
Days, ſwift them into freſn Water, and boil them; 
ſhift the Water while they are boiling, to take away 
their Bicterneſs, and boil them till they are tender: 
Then take them out, and wipe them dry with a clean 
Cloth: Then put to them clarify'd Sugar as much as 
will cover them; then tet them on the Fire, let them 
boil gently for two Hours; then take them off, put 
them into an earthen Pan, let them ſtand for four Days, 
then put them on the Fire again; when they are tho- 
rough hot, take them ont and let them dram : Then 
boil freſh Sugar to a Candy Height, and put your Oran- 
ges to it hot; make it boil up; then take them out, 
lay them on a Sieve, or Wire-grate, and ſet them in a 
Stove to dry, which they will be in about ten Days. 
Then you may uſe them, After the fame Manner you 
may candy Lemons. 
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48. To make Faggots of Oꝛangts. 

ORANGE Peels, that are turn'd and par'd very 
thin, are often preſerv'd eſpecially thoſe of ſweet O- 
ranges, drawing them out to as great a Length, as is 
poſſible, and theſe are commonly call d Faggots. To 
do this, ſcald them in Water, till they are ſoft; then 
put them into Sugar newly clarify'd, letting it have 
twenty Boilings: Then remove them, and ſet them by: 
The next Day make the Syrup ſmooth, and ſlip the 
Orange Parings into it, and give them two or three 
Boilings. On the third Day, drain them, and boil 
the Sugar to its pearled Quality, give them a cover'd 
_—_ then take them off, and diſtribute them into 

Ots. | 
If you would dry them, make other Sugar white, by 
rubbing it on one Side of the Pan with the Ladle, and 
boiling ,it till it be feathered. Then flip in your Fag- 
gots, and dreſs them in Rocks. 
49. To make Marmalade of Oꝛanges. 

TAKE a Score of fair Sevi! Oranges, pare them, cut 
them in Halves; ſqueeze out the Juice into a Baſon, 
and ſet it in a cool Place: Lay the half Oranges a-ſteep 
in Water for one Night; then boil them, ſhifting the 
Water ſeveral Times, till all che Bitterneſs is out, and 
they are very tender; then dry them, pick out the 
Skins and Seeds, pownd them in a Mortar, adding a 
Pound of Sugar to every Pound of Pulp; then boil 
both Sugar and Pulp almoſt to a Candy Height; then 
take the Juice of all the Oranges, and ſqueeze m Juice 
of five or fix Lemons, and ſtrain it; add to it its 
Weight of fine Sugar; pour theſe into your Pulp and 
Sugar, and then boil it all together a good Pace till 
it will jelly. When it is done, put it in Glaſſes, and 
keep them covered. | 

50. To make O1arge Paſte, 

Boir your Oranges in Water, putting a Handtul of 
Salt into the firſt Water, ſhiſting them half a dozen 
Times in the boiling : Then heat them in a wooden 
Mort ar or Bowl with a wc pden Peſtle, ſtrain the oy 
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and take an equal Weight of double-refin'd Sugar, boil 
it to a Candy Height; dry it on Plates, and faſhion it 
into what Forms you pleaſe. 
51. To pꝛeſtrve Ozanges in Quartezs oz Sticks. 
TAKE Sevi Oranges, either turn or zeſt them, and 
cut them into Quarters or into Sticks, taking off the 


Skin, and cut the Meat; then having ſet Water on the 


Fire, throw them into it when boiling hot; boil them 
till they will flip off from a Pin, and then they are e- 
nough; then take them out, ſet them by to cool, put 
them into freſh Water, boil them again, take them out, 
drain them, wipe them dry; then boil them in clari- 
fy d Sugar, giving them ſeven or eight cover'd Boilings, 
then ſet them by to cool; then ſet them on again, and 
boil them till the Syrup becomes almoſt ſmooth ; then 
take them out the next Day, and put them in a Sieve 
to drain, while you boil the Sugar to the pearled Qua- 
lity; then pour it on the Oranges, let it ſtand till you 
judge it expedient to dry them, obſerving the DireQi- 
ons for Lemons. 
52. Another Way. 

TAKE the beſt and largeſt Sevi Oranges, either turn 
or Zeſt them, then cut a round Hole at the Stalk-End, 
put them into a Copper or Braſs Pan of Water, boiling 
hot, boil them over a Wood or Charcoal Fire till they 
are ſo tender, that you can thruſt a Straw thro” them 
let the Water be ſhifted three times, taking them off 
the Fire, and every time putting them into cold Water, 
and let your Water be boiling hot, when you put them 
in again to boil every time; when they are cold, take out 
the Meat with a ſmall wooden Spatula (which you may 
make on purpoſe) and when you have clear'd them of 
the Meat, put them one by one into clear Water, and 
let them ſtand for forty eight Hours, ſhifting the Wa- 
ter every twelve Hours. 

If you uſe Powder-Sugar, firſt clarify it with Eggs, 
putting a Pint and half of Water to every Pound of 
Sugar, ſcumming it very clean, and ſtraining it thro” a 
woollen Bag, | p 
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Put your Oranges into a Sieve to drain, then lay 
them one by one in a Preſerving- pan, on a ſingle Row; 
then put to them as much Syrup as will well boil them ; 
then put them on the Fire ; as ſoon as they have had a 
Boil, take them off, and ſet them by for twenty four 
Hours ; then ſet them on the Fire again, and give them 
a gentle Boil for half a Quarter of an Hour; then ſet 
them by *till the next Day, and then boil them again till 
they are enough, which you may know by putting a 
Drop of Syrup on your Finger, for if it be enough, 
it will rope: You muſt remember to turn them while 
they are boiling, that they may be preſery'd all over; 
when they are done, ſet them by till they jelly, and 
make ſome Jelly of Pippins and put to them; but be- 
fore you take your Pippin- Jelly from the Fire, to every 
Pint of jelly ſqueeze in the juice of a couple of Le- 
mons; then mingle the Syrup they were preſerv'd in 
with your Pippin-Jelly, fill your Pots, let them ftand 
till the next Day; then lay wet Papers upon them, dry 
ones over them, and tie them down cloſe. 

The beſt Way is to weigh the Oranges after they are 
boil'd, and to allow two Pound of double-refin'd Su- 
gar to every Pound of Oranges, and a Quart of Spring 
3 ater to every two Pound of Sugar, to make the 

rup. | 
"If you do them in Jelly after they are preſerv'd, al- 
low half a Pint of Jelly to every Pound of Oranges, 
and as much fine Sugar as your Jelly weighs. 

If you preſerve them with their Meat in them, 
pick the Seeds out with your Finger, at the Hole you 
made where the Stalk was; ſee that you do not boil 
them-too much, left they loſe their Colour and turn 
black. 

53- Another Way in Teſts. 

As you zeſt the Oranges, throw the Zeſts into fair 
Water, and the Quarters likewiſe into another Pan, to 
prevent their turning black ; then heat Water, and put 
your Zeſts in it, and ſcald them till they are ſoft; 
then flip them into freſh Water, cool them, and _—_ 

them 
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them with Sugar, putting, for every two Pound of clari- 
fied Sugar, a Ladle-ful of Water into a Pan; heat 
all over the Fire, as long as you can endure to hold 
your Finger in it. In the mean time drain your Q- 
range Zeſts, and {lip them into an earthen Pan, and 
pour the hot Sugar upon them till they are ſoak' d 
thoroughly; the next Day put them into a Colander 
to drain, while you boil the Syrup till it becomes ſmooth ; 
then pour this Syrup again upon your Zeſts, do the 
hke the third Lay, when you have brought it to its 
pearl'd Quality, and augment it with a little Sugar; 
then drain your Chips again on the fourth Day, and 
dry them on Steves, or Wire-grates; turn them now 
and then till they are dry, and then put them up in 


Boxes. 
54. Another Way in Slips. 

ZxsT your Oranges, cut your Pulp into Slices, and 
flit them again in their Thickneſs, to render them very 
thin, ſcald theſe Slips in Water till they are very ſoft; 
then take clarified Sugar newly paſt through the ſtrain- 
ing Bag, ſet it on the Fire, and, when ic is ready to 


boil, throw in your Slips, and let them have twenty 


Boilings : The next Day boil the Sugar ſmooth, and 
flip them into it, give them ſeven or eight Boilings : 
It they were made ready in the Morning, you may 
bring the Sugar to its pearl'd Quality, or elſe on the 
third Day give them a cover'd Boiling ; then put them 
into Pots in order to be dry'd, which 1s to be done as 
follows. | | 

Drain your Orange Slips well from their Syrup, and 
put them into Sugar boil'd to its feather'd Quality: 
let them have a cover'd Boiling, ſtirring them ſome- 
times; then take the Pan from the Fire, and, as ſoon 
as you can endure to touch the Handles, begin to work 
the Sugar, and make it white by rubbing and beating 
it with the Back of the Ladle againſt the Side of the 


Pan; then take up the Orange Slips with a Couple of 


Forks, turn them, and let them be ſoak'd in the Su- 
gar till they be well ic'd over; then lay them upon 
. Hurdles 
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Hurdles dreſs'd in Rocks, by which Means they will be 
ſpeedily dry'd, and brought to Perfection. 
55. To make an Dꝛange Pudding. 

BoiL half a dozen Oranges pared very fine from the 
White, take their Peels and boil them very tender in 
ſeveral Waters , then beat them well in a Mortar ; then 
boil a quarter of a Pound of Naples Bisket in Cream, 
and rub it through a. Colander, and put it to your 
Orange-peel, wich the Whites of four, and Volks of 
ſix Eggs, and ſeaſon it with Salt, Nutmeg and Sugar 
(you may add ſome Marrow, if you pleaſe) ſheet a Pan 
with Paſte, put in your Padding and bake it. 

56. To make Dꝛange Tarts. 

TAKE a dozen very fair Sevi Oranges, pare off the 
Rinds as thin as you can, that ſome of the Yellow. may 
remain on the Orange; as you pare them, throw them 
into fair Water, then cut them in Halves, and ſqueeze 
the Juice into a Baſon; then throw them into the Wa- 
ter again, put in half a Pint of Water to your Juice, 
cover it up, and ſet it by 'till you have boil'd the O- 
ranges tender in ſeveral Waters, to take out the Bit- 
terneſs; then take out the Skins and ſtringy Parts from 
the Inſides, and throw them into Water again; then 
cut them into Slices, and dry them in a Cloth, ſtrain 
the juice and Water out of the Seeds; put four or 
five Spoonfuls into every Tart, ſweeten d with fine Su- 
gar; theſe will be enough for twelve Tarts, bake them, 
they will be done as ſoon as the Cruſt is enough; you 
may mix them with Apple if you pleaſe. 

57. To turn Dꝛanges and Lemons, 

To turn Oranges or Lemons you muſt pare off the 
ſuperficial Rind or Peel on the Outſide, wich a good 
Penknife, very thin and narrow, turning it round about 
the Orange or Lemon, ſo that it may be extended to 
the Length of ſeveral Yards or Fathoms. 

58. To zeſt Ozanges oꝛ Lemons. 

You muſt cut the Pecl or Rind from Top to Bot- 

tom in ſmall Slips, as thin as is poſſible. 
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| 59. Orange Mater. 

SQUEEZE the Juice of four Sevi Oranges into two 
Quarts of Water, and put in the Pulp and Zeſts, let 
them lie ſeveral Hours to ſteep with a good Lump 
of Sugar; then pour the Liquor out of one Pot in- 
to another ſeveral times, ſtrain it to be cooled and 
iced. | | 


6o. Another Way, 
PARE two dozen Oranges, put the Peels into a Gal- 
lon of Canary and a Quart of Brandy, and four {raras 


of Saffron; let theſe ſteep together for two Lays, then 


diſtil them in a cold Still, with ſome fine Sugar and 
Leaf-gold into the Receiver, and ſix Grains of Ambers- 
greeſe; this will afford a Gallon of Water; you may 
ſweeten it to your Taſte. 

61. To make Ozangtade. | 

Fork every Quart of Water take ſix Oranges and 
two Lemons, ſqueeze out the Juice into the Water, 
leave the Zeſts and Skins for ſome time, beat up the 
Water by pouring it out of one Veſſel into another 
then ſtrain the Liquor, and ſet by to cool. 

62. Otangeado Pyr. 

MAKE a thin Cruſt with hot butter'd Paſte, then 
ſlice the Oranges and lay over the Bottom; pare and 
core Pippins, cut them into eight Parts, and lay them 
over the Oranges ; then lay Orange on the Pippins, and 
pour on them ſome Syrup of Orangeado; lay Sugar on 
the Top, cloſe vp your Pye, bake it, then ſcrape fine 
Sugar over 1t. 

63. Conſezve ok Orange Flowere. 

Boll two Pounds of Sugar to its feather'd Quality, 
then pick a Handtul of Orange Flowers, chop them 
ſmall, and put them into brown Sugar as ſoon as the 
boiling ceaſes, that they may impregnate well with it; 
then work the Sugar quite round the Pan, till there be 
a ſmall Ice on the Top; then pour off your Conſerve 
into Paper Moulds : Let it ſtand in them tor two Hours 


tor Uſe, 
64. To 
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65. To pꝛeſerbe Ozange Flowers. | 

THROW the Flowers into Water and Salt, and let 
them lie tor five Days, ſcald them in Water with a 
little Lemon Juice, then having paſs'd Sugar through 
the ſtraining Bag, and heated it on the Fire, the next 
Morning boil the Sugar almoſt to its ſmooth Quality, 
and pour it upon the Flowers. The third Day boil 
the Sugar till it is quite ſmooth, and pour it upon them. 
Set it by for ſome Time to cool, then drain the Flowers 
and dry them in powdered Sug: ar, and lay them in Or- 
der on Sieves. The next Day turn them cn the o- 
ther Side, and duſt them with Sugar put into a Hand- 
kerchief. 

66. To make Oꝛange⸗Flower Paſliils. 

D1ssoLvE Gum-dragant in Water, when it is diſſol- 
ved ſtrain it through a Cloth, then put it into a Mortar 
with the Whites of Fggs, put in Orange Flowers into 
the Mortar and fine Sugar, and ſift it by little and lic- 
tle, temper it together till it becomes a pliable Paſce. 
Then make your Paſtils of what Form you pleaſe. 

67. To make Efſence ok Oꝛange Flowere. 

STEEP Orange Flowers in Water, and let them lie 
to infuſe two Days, then diſtil them with a quick Fire, 
adding Sevil Oranges bruis'd and a good Quantity of 
the outer Peel of other Sev] Oranges. When about a 
quarter of your Liquor is drawn off, unlute the Alem- 
bick, and you'll find the Oil ſvimming at Top, which 
you mult take off with Cotton, pour in the diſtill'd Wa- 
ter again, the Oil is to be put into a Glaſs Vial. Re- 
iterate this Operation till no more Oil riſes: Then re- 
move the Fire, and diſtil the Water leſt in the Recei- 
ver, as Brandy is rectified for Spirit of Wine. This 
will make a very good Orange Water. Lhe Eſſence of 
Oil muſt be kept cloſe topp d in the Vial. 

68. To make ©23at, 

TAKE half a dozen ſweet Almonds, and as many 
bitter ones, and four Ounces of Melon Seeds cleans'd; 
beat theſe in a Mortar, *till it is reduced to a Paſte, 
ſprinkling ic now and then with a tew Drops of Water, 
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that it may not oil. When they are thoroughly pownd- 
ed put in a Pound of Sugar, and beat that with your 
Paſte, then put the Paſte into a Gallon of Water, and 
let it lie in ſteep ; then put in a couple of Spooniuls of 
Orange Flower-water, and ftrain it thorough a Bag, 
preſſing the groſs Subſtance very hard; put alſo a Glaſs 
of new Milk into the Bag, then put the Liquor into 
Bottles, and ſet it by to cool. 
68. To bake Ox Checks. 

BONE them, pick out the Balls of the Eyes, cleanſe 
the Muth, ſoak them, waſh out the Blood, wipe them 
dry with a Cloth, ſeaſon them with Salt, Pepper, and 
Nutmeg, put them into an earthen Pan with three or 
four large Onions, Mace and Cloves ; lay the Jaw Bones 
on the Top of the Mear, then put in half a Pint of 
Water and half a Pint of Claret ; cover the Pan with 
coarſe Paſte, and bake it. Serve it on fry'd Greens, and 
run it over with beaten Butter. 

69. To boil an Ox Cheek to be taten cold. 

BoXE your Ox Cheek, bone it well, then lay it 
to ſteep in White-wine for twelve Hours; then ſeaſon 
it with Salt, Pepper, Nutmegs, Cloves and Mace, roll 
it up, tie it tight with Tape, boil it in Water, Salt 
and Vinegar, till it is very tender; preſs it hard, and, 
when it is cold, cut it into Slices, and ſerve ic up with 
Oil and Vinegar. 

70. Another Way. 

Box E your Cheeks, lay them in ſoak for four or 
five Hours, then wath and pick them very clean, pare 
oft the Roof of the Mouth, and pick out the Balls of 
the Eyes, ſtuit them with Beet-Suet, hard Eggs, Salt, 
Pepper, Fat and fiveet Herbs, mingle all together, and 
{uit them on the Inſide, skewer both the Sides of the 
Head together and boil them among other Beef; when 
they are tender, ſerve them on Brewis with interlarded 
Bacon, and Bolonia Sauſages, or Pork Links laid on 
the Cheeks, cut the Bacon into thin Slices, and ſerve 
them with Saucers of Muſtard or green Sauce. 
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| 71. To marinate Ox Cheeks, 

BoN R your Ox Cheeks, then either roaſt them or 
ſtew them with Claret-wine, and Wine-vinezar, teaſon'd 
with Salt, Pepper, and flic'd Nutmeg ; ſtew chem till 
they are tender, then take them up, and put to the Li- 

uor you ſtew'd them in a Quart of Wiite-wine, and a 
ur of Wine-vinegar, and Sage, Parfley, ſweet Mar- 
joram, Thyme, a Bunch of Roſemary and Lay-leaves, 
tie them up tight together 3 add Salr, whole Pepper, 
Nutmegs and Ginger ſlic'd, Cloves and large Mace; 
boil all theſe together; put che Cheeks into a Veſſel ; 
and pour the Liquor upon them, lay on them ſome 


Slices of Lemon, cover them very clole, and keep them | 
for Uſe. 


72. To make an Or Cheek Pye, 

BoNE them, ſoak them well in Water, boil them 
tender, cleanſe them very well, take out' the Balls of 
the Eyes, ſcaſon them with Salt, Pepper, and Nutmeg, 
then mince Buttock of Beef and Beef-ſaet, lay this 
in the Bottom of your Pye, then lay the Cheeks upon 
it, with a few whole Cloves, cloſe up your Pye or Pa- 
| ſty and bake it. 

T For the Paſte take half a Peck of Flour, the Whites 
of half a dozen Eggs, two Pound and half of Butter; 
work the Butter and Eggs up dry in the Flour, then 
add a little Water to make it into a ſtiff Paſte, and 
work up all cold. 

73. To bake Ox Palates in a Pye, 

TAKE Ox Palates, Lips, and Noles, boil them with 
Sweet-breads and Lambs-ſtones ſcalded, with Cocks- 
combs and Cocks-ſtones ; ſlice all theſe, and put to 
them half a Pint of large Oyſters parboil'd in their 
own Liquor, Slices of interlarded Bacon, Chethuts 
roaſted and blanch'd, Broom-buds pickled, Pine-Ker- 
nels, and Dates quarter d; ſeaſon all theſe with Salt, 
large Mace and Nutmeg, fill your Pye, lay good Store 
of Butter on the Top, and ſome Marrow; bake it, 
when it is done, beat the Yolks of Eggs with Claret 
To And Butter, and liquor your Pye with it, then ſhake it 
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well together, and garniſh with pickled Barberries, Le- 
mons, Grapes or Gooſeberries. 
74- To fricaſſy Ox Palates, 

Bolt your Ox Palates till they are very tender, blanc 
and pare them clean, then ſeaſon them with Salt, Pep- 
Pers Nutmeg and Cloves beaten fine, add ſome grated 

read ; then fry them in Butter, brown on both Sides, 
then diſh them ; diſſolve two or three Anchovies in 
Mutton-Gravy and pour to them; grate a little Nut- 
meg, and ſqueeze a little Lemon into the Sauce, and 
_ ſerve them up. | | 
75. To marinate Palates, Noſes and Lips. 

Boir them tender, blanch them, then fry them in 
clarified Butter or ſweet Oil: Make for them a Pickle 
with Wine Vinegar and White-wine, Salt, whole Pep- 
per, Nutmeg and Ginger ſlic'd, large Mace and Cloves ; 
add a Faggot of ſweer Herbs, as Sage, Parſley, Sa- 
voury, ſweet Marjoram, 'Thyme, Roſemary, and Bay- 
leaves; boil them all together, Spices and Herbs, put 
the Palates, Lips, and Noſes in a Veſſel, pour this Ma- 
rinade to them ; add Slices of Lemon, and cover them 
cloſe for Uſe. When you ſerve them, do it in a Diſh 
with Sallad Oil. | 

74. To make Potage of Or Palates. 

TAKE Ox Palates, boil them tender, blanch them, 
cut them into two Pieces, and ſet them to ftew between 
two Diſhes with a Piece of interlarded Bacon, and half 
a dozen Veal Sweet-breads in a Ladleful or two of Mut- 
ton Gravy, and as much ſtrong Broth, three or four 
Cloves, a Blade or two of Mace, with a Handful of 
Muſhrooms, and a Piece of Orange-peel. While your 
Palates are ſtewing, prepare a Dith with the upper and 
under Cruſt of French Bread ſlic'd and moiſtened with 
the Broth the Palates are ſtew'd in, and Mutton Gra- 
vy. In the mean time alſo you muſt ſtew by itſelf ſome 
Beef Marrow, in pretty large Pieces in ſtrong Broth 
between two Diſhes. When all is enough, take out 
the Bacon, Spices and Onions, and diſh up your other 


Mcat on the Slices of Bread; pour in the ſtew'd Broth, 
lay 
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lay your Pieces of Marrow in Order on the Top, 
ſqueeze in the Juice of two or three Oranges, and ſerve 
it up to Table hot. 

77. A Ragoo of Dx Palates. 

Boir, Ox Palates, peel off the upper Skin, cleanſe 
them well, cut them in Slices, put them into a Sauce- 
pan with melted Bacon, ſome Muſhrooms and a Fag- 
got of Savoury Herbs, toſs them up over the Fire, put 
in ſome Gravy to moiſten them; ſeaſon with Salt and 
Pepper, and ſet them to ſimmer over a gentle Fire; 
when they are enough, clear off all the Fat, put in 
ſome Cullis of Veal and Ham to thicken it. 

78. To roaſf Ox Palates. 

Bo1L your Palates tender, blanch them, cut them in: 
to Slices about two Inches long, lard half of them 
with ſmall Lardons; then having drawn, ſcalded and 
truls'd Pidgeon and Chicken-peepers, lard half of them, 
{pit them on a Bird-ſpit, putting a Slice of interlarded 
Bacon, and a Sage-leaf betwixt every Bird; take al- 
ſo Cocks-combs and Stones, and Lambs- ſtones parboil'd 
and blanch'd, large Oyſters parboil'd and larded with 
{mall Lardons of Bacon, Sage and interlarded Bacon, 
ſpit them with your Ox Palates on a ſmall Spit, with 
a Bit of Bacon and a Sage- leaf between them; then 
beat up the Yolks of Eggs with Salt, Nutmeg, Thyme 
and Roſemary ſhred very ſmall, and grated Manchet 
and when they are hot at the Fire, baſte them often : 
In the mean time prepare Artichoke-bottoms, boil'd, 
quarter'd, and fry'd, dipp'd in Butter and kept warm, and 
allo Marrow dipp'd in Butter and fry'd : Then rub the 
Diſh with a Clove of Garlick, pile up the Fos in the mid- 
dle of the Diſh upon one another, the roaſted Materials 
round about; then lay the Palates by themſelves; the 
Lambs-ſtones by themſelves, the Cocks-combs and Stones 
by themſelves, the fry'd Marrow andArtichokes by them- 
ſelves, and the Sweet-breads by themſelves ; then hav- 
ing prepar'd 2 Sauce of Claret, Gravy, Oviter Liquor, 
with a couple of difſolv'd Anchovies, ſweet Butter, 
Salt, and an Onion {lit or quartered, giving it à Walm 
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or two over the Fire, put in three or four Slices of 
Orange, pour it on, and garniſh it with Oranges and 
Lemons 1lic'd. 
79. To ffem Or Palatee, Lips and Moſes. 

Boll them, blanch them, cut them into Bits about 
the Bigneſs of a Shilling; put them into an earthen 
Pipkin with ſtrong Broth and White-wine; add raw 
Calves-udders, Veal Sweet-breads, Sauſages, and Spar- 
rows or Larks, or other ſmall Birds, Anchovies or Po- 
tatoes boil'd, ſeaſon with Salt, two or three whole 
Cloves, large Mace, ſmall pickled Cucumbers; add 
alſo Marrow, Butter, Grapes, Barberries or Gooſeber- 
ries, and the Yolks of hard Eggs. Let all theſe ftew 
together 'till tender, then ſerve them upon 1oaſts of 
French Bread, and Slices of Lemon; you may thicken 
the Broth with Yolks of Eggs ſtrained with Verjuice. 
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1. To make Panado. 

ET on a Quart of Spring-water in a Skillet, let it 
boil ſome Time over the Fire, cut a Penny white 
Loaf into Slices, as thin as a Wafer, lay them on a 
Viſh ſet over a Chi fing-diſh of Coals; put your Water 
into it, with ſome large Mace, and a Quarter of a 
Pound of Currants clean pick'd and waſh'd ; let it ſtew 
till it is thick enough; then, having diſſolv'd fine Su- 
gar in Roſe-water, ſweeten it to your Palate. 

2. Another Way. 

SET a Skillet on the Fire with fair Water, grate 
Bread or Cakes, and put into it, put in Mace and Cin- 
namon whole, with good ſtore of Currants; when it is 
boil'd pretty thick, put in ſome Canary or White-wine, 
beat ſome Yolks of Eggs, ſtrain them, ſweeten them 
with Sugar, and put them in. | 
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3. Pancakes to make 

TAKE a dozen Eggs, leave out fix of the Whites, 
beat them well with Flour, Ale, a little Yeaſt, Canary, 
Salt, and beaten Spice; let your Batter be indifferently 
thick, let it ſtand ſome Time to riſe, then fry them 
with ſweet Butter or Lard, ſerve them with Sugar, and 
the Juice of Orange. 1 84 4 

4- Another Map. | 

TAKE a Quart of thick Cream, a Pint of Flour, ſis 
Spooniuls of Canary, a dozen of Yolks, and fix Whites 
of Eggs, half a Pound of melted Butter, a little Salt, 
and a grated Nutmeg and Sugar. Make a Batter, 
and fry your Pancakes thin in a dry Pan. 

| 5. Dr thus. | 

TAKE a Pound of clarified Butter, half a Pound 
of Flour, a Pint and half of Cream, four Eggs, a 
large Nutmeg beaten, and half a Spoonful of Salt; 
{train the Nutmeg with the Cream,, Salt and Flour ; 
then make your Batter, fry them with Lard, and ſerve 
them up with fine Sugar. 

6. Another Way without Butter 02 Lard. 

TAKE a Quart of Cream and twelve Eggs, beat 
them well together; add a couple of Nutmegs grated, 
{ome beaten Mace, and half a Pound of Sugar; then 
add as much Flour, as will make it a Batter, neither 
too thick nor too thin. Heat your Frying- pan pretty 
hot, wipe it clean, put in your Batter and fry it. 1 

7. To make Pancakes criſp. 

MAKE them in a ſmall Frying-pan, no bigger than 
a Saucer; then boil them in Lard, it will make them 
criſp, look yellow as Gold, and eat very well. 

8. To make tarced Pains. 

MAKE a Ragoo of Veal Sweet-breads, Artichoke- 
Bottoms, Truffles, and Gammon, with a white thic- 
kening Liquor of roaſted Veal, Take a French Loaf, 
cut out the Crum, tcaſt it as directed in the following 
Receipt of Paizs; ſoak it well for a quarter of an 
Hour in good Broth, put in your Ragoo; feree ir up 
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with Mutton-gravy, and a little thickening Liquor ef 


Lemon Juice. 
9 To make Gammon Pain, 

TAKE ſmall Slices of raw Gammon, beat them well, 
toſs them up in a Stew-pan with a little Lard ; then 
ſet them over a Chafing-diſh, and, with a little Flour, 
bring them to a brown Colour with a Spoon : When 
they are brought to a Colour, put to them ſome good 
Gravy, a Bunch of Cives and ſweet Herbs, a few 
Cloves, a Clove of Garlick, ſome Slices of Lemon 4 
Cruſts of Bread, and a little Vinegar. If your Slices 
of Gammon, when dreſs'd, are not ſufficiently thick- 
end, add a little Bread Cullis; then take a French 
Loaf, cut it through the middle, fo as to keep both 
the upper and under Cruſts whole; cut out all the 
Crum, and toaſt the Cruſts before the Fire, or ſet them 
in an Oven, to bring them to a brown Colour. When 
this is done, join the two Cruſts together; put them 
in a Diſh, ſoak them a little with the Sauce, then put 
your Ragoo into it with the Sauce. Garniſh with Ca- 

s Livers dreſs'd in a Veal Caul, and ſerve it up a- 
mong the Inter- meſſes. 
10. To makt Partridge Pains. 

TAkE roafted Partridges, and the Fleſh of a Pul- 
let or Capon, ſome parboil'd Bacon, tried Suet, Muſh- 
rooms, and Morils chopp'd ; alſo Artichoke Bottoms, 
Truffles, a Clove of Garlick and ſweet Herbs, all ſea- 
loned and cut ſmall; and add the Crum of a Loaf 
foak'd in Gravy, and ſome Yolks of Eggs to bind it. 
Then make your Pains upon Paper of a round Figure, 
and of the Thickneſs of an Egg, at a proper Diſtance 
one from another. Dip the Point of your Knife in 
beaten Eggs, in order to ſhape them, and bread them 
neatly, and ſerve it up for a Side-diſh. 'Thele will ſerve 
to garniſh the large Side-dithes. | 

7 11. To d2eſs Partridges a la Braile. 


PULL and draw your Partridges, truſs their Legs 


into their Bodies, parboil them, and lard them with 
large Lardons of Bacon, ſeaſon'd with. Salt, Pepper, 


Spices, 
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Spices, ſweet Herbs, Cives and Parſley ſhred. Take 
a Copper-ſtew-pan with a Cover, lay Bards of Bacon 
over the Bottom of it, lay thin Slices of Beef upon 
them, lay upon your Beef Slices of Carrots and Onions, 


and ftrew- over them ſhred Parſley; ſeaſon with Salt, 


Pepper, Spices, and ſweet Herbs; then lay in the Par- 
tridges with the Breaſts downwards; then ſeaſon them 
above, as you did underneath, and then lay over them 
Slices of Beef, and upon them Slices of Bacon; cover 
your Stew-pan, and let them ſtew with Fire over and 
under them. While they are ſtewing, make a Ragoo 


of Cocks-combs, fat Livers, Veal Sweet-breads, Truf- 
fles, Muſhrooms, Artichoke-Bottoms, and Aſparagus- 


Tops, toſs'd up in a Sauce-pan with a little melted 
Bacon, leaving out the Muſhrooms and Aſparagus- 
Tops; moiſten them with Gravy, and let them ſtand 
over the Fire to ſimmer in it for half an Hour ; then 
Skim off the Fat clean; and having blanch'd your Ar- 


tichoke-Bottoms and Aſporagus-Tops, put them into 


the Sauce-pan, and thicken it with a Cullis of Veal 
and Ham. When your Partridges are ftew'd enough, 
take them up, drain them, and put them into your 
Ragoo. Dith them handſomely, pour the Ragoo upon 
them, and ſerve them up for a firſt Courſe, 

You may allo ſerve them up with a hafh'd Sauce, 
or a Ragoo of Cucumbers ; the Way of making which 
you will find under Cucumbers. 

12. To dꝛelg Partridges a Biberot. 

RoasT your Partridges, take the Meat of their 
Breaſts, and, if that is not enough, take the Breafts 
of fat Pallets roaſted ; then flour a Board well, and 
mince it. Pound the Carcafſes in a Mortar, and ſtew 
them with Gravy ; ſtrain them through a Sieve ; then 
put them into a Pipkin with y6ur minc'd Meat, let it 
{tew over a gentle Fire, but ſee that it does not ſtick 
to the Bottom; then put in a Spoonful of Gammon- 
Eſſence; take care not to let it be either too thin, 


or too fat. When it is enough, diſh it on Plates, and 


ſerve it up to Table hot, to be eaten with a oer 
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You may ſtrew over it Chippings of Bread grated 
fine, and brown it with a red-hot Iron; then you may 
eat it with a Fork. 

13. A Cullis of Partridges, 

TAKE a Brace of Partridges, bard them, roaſt 
them; then pownd them in a Mortar: Then tols up 
raw Truffles and Muſhrooms in a Sauce-pan, with 
melted Bacon; ſweet Herbs, Marjoram, ſweet Baſil, 
Cives, Sc. then put in your pownded Partridges, with 
four or five Spoonfuls of Veal Gravy ; when it has 
fimmer'd a while over a ſlack Fire, ſtrain it through a 
Sieve for Ule. 

14. A Cullis of Partridges foz bzown Soops, or 

Sauces, 

HAviNG barded, roaſted, and pownded a Brace of 
Partridges, as before directed; cut a Piece of Ham, 
and two Pounds of a Filet of Veal into thin Slices, 
and garniſh the Bottom of a Stew-pan with them, and 
Carrots and Onions fliced ; ſet theſe over a Stove to 
ſweat; when they begin to ftick, drudge them with a 
little Flour, and move them: Put in a little Gravy 
and Broth in equal Quantities to moiſten them; ſea- 
ſon it with four or five Cloves; add ſweet Baſil, Par- 
ſley, a whole Leek; ſome Truffles and Muſhrooms, 
and a few Cruſts of Bread: Set them all a ſimmering 
together over a gentle Fire for three Quarters of an 
Hour; then put in the pownded Partridges, and ha- 
ying mixed them well together, let them ſimmer for 
a Quarter of an Hour longer. Then ftrain them for 


Uk. 
| 15. To fricaſſy Partridges. 

RoasT the Partridges, till they are three quarters 
enough ; then carve them up; then fry them with an 
Onion chopp'd imall ; put to them half a Pint of Gra- 
vy, two or three Anchovies, the Yolks of a couple of 
Eggs beaten with White-wine, grated Bread and drawn 
Butter; boil them till they come to a Thickneſs, dith 


them, and ferve them up. 


16. To 
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16. To dreſs Partridges with Sweet-Herbs. 

RAaisE the Skin of the Partridges from their Breaſts 
with your Finger. Then mince ſweet Herbs and Par- 
fley, tine ſcrap'd Bacon, ſeaſon d with Salt and Pepper, 
ſtuſt this in between the Skins and Breaſts of the Par: 
tridges; then bard them with Bacon all round, ſpit 
them, and lay them down at the Fire to roaſt; when 
they are enough, take off the Bards, diſh them hand- 
ſomely, pour on them ſome Eſſence of Ham, or Cullis, 
and ſerve them up to the Table hot for a firſt Courſe. 

1. To make a Haſh of Partridges. 

TAKE a dozen of Partridges, roaſt them, ſet them 

by till they are cold. Then mince them very ſmall, 


the Brauns or Wings, and leave the Rumps and Legs 


whole; then put to them in a Sauce-pan, or Pipkin, 
ſome ſtrong Mutton-broth, or ſome Mutton-gravy, 
with Salt, Cheſnuts, Piſtaches, a large Onion, and a 
grated Nutmeg. Stew the Legs and Rumps in another 
Pipkin by themſelves, in ſtrong Broth; then chip a 
Six-penny French Loaf in the Bottom of a Diſh, ſteep 
the Bread with Mutton-gravy, or good Mutton-broth, 
and pour. your Haſh upon the Bread; lay the Rumps 
and Legs upon the Haſh ; with fry'd Oyſters, Cheſ- 
nuts, Piſtaches, ſlic'd Lemon, and Lemon-peel, the 
Yolks of Eggs, ſtrain'd with beaten Butter, and the 
Juice of Orange, pour'd over it all, Garniſh your LEith 
with carv'd Lemons and Oranges, Cheſauts,.Piftaches, 
and Oyſters fry'd. 
18. To dels Partridges the Spaniſh Way. 

FIRST, parboil your Partridges ; then bard and 
roaſt them ; when they are roaſted, pownd one of your 
Partridges, and the Livers of them all, in a Mortar, 
with ſome Pieces of Truffles. Then take half a Spoon- 
ful of Veal-gravy, half a Spoonful of Eſſence of Ham, 
mix theſe with your pownded Partridge, and ſet it 0- 
ver a gentle Fire, let it ſimmer, but not boil ; when it 
has ſimmer'd a while, ſtrain it through a Sieve; then 
put a Quarter of a Pint of red Wine into a Sauce-pan, 
a Rocambole or two, and two or three Slices of Oni- 
| ons 
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on; boil theſe till the Wine is half conſum'd; then 
ftrain it through a Sieve, Then cut up your Partrid- 
es, put them into a Stew-pan, or Sauce-pan, with 
ine and Cullis, and two or three Spoonfuls of Sal- 
lad Oil; fer this over hot Embers, let it ſimmer, but 
not boil. When it is enough, diſh your Partridges in 
a handſome Manner, ſqueeze in two or three Sevi/ 
Oranges; pour the Sauce over them, and ſerve them 
hot for a firſt Courſe. 

19. To dꝛels Partridges a I'Eftoffade. 

RoasT your Partridges, take of their Skins, and 
cut them into Slices. Then put Muſhrooms into 
a Sauce-pan, toſs them up with melted Bacon : Put-to 
them a little Veal-gravy, let them ſimmer over a gen- 
tle Fire, skim off the Fat, and thicken them with a 
Cullis of Veal and Ham; put your Partridges into 
this Ragoo, and give them a Heat; ſeaſon all with 
Salt, and Pepper, and ſerve them up for an Outwork. 

20. To dꝛeſs Partridges with a Ragoo of Much⸗ 

SHRED a couple of Muſhrooms with ſome Parſley, 
ſcrape Bacon, mix with your Muſhrooms; ſeaſon with 
Salt, and Pepper; raiſe the Skin from the Breaſt of 
your Partridges, and farce their Breaſts with the 
Muſhrooms, Fc. ſpit them, bard them on the Backs, 
and Breaſts, with Bards of Bacon, and lay them at 
the Fire to roaſt. While they are doing, cut Muſh- 
rooms into Slices, toſs them up in a Sauce pan, moi- 
ſten them with Eſſence of Ham, and Veal-gravy. 
When the Partridges are enough, take off rhe Bards, 
diſh them handſomely, pour on them your Ragoo of 
Muſhrooms, and ſerve them up to Table for a firſt 
Courſe. 

21. To roaff Partridges, 

Draw your Partridges, truſs them; then roaſt 
them, but not too dry; then ſauce them with Salt, Wa- 
ter, grated Bread, and a whole Onion boil'd together: 
When it is boil'd, take out the Onion, and put in 
minced Lemon in its ſtead ; put in allo a _ of 
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Butter; diſh your Partridges, and ſerve them up with 
this Sauce. | | 

| 22. To ſtew Partridges. =P 

TAKE half a dozen Partridges, parboil them ; then 
cut them into little Pieces, ſeparating the Joint-bones 
one from the other, cut the Meat into as large Slices 
as you can, but do not cut it clear off from the Bones; 
put both Meat and Bones (except the Breaſt-bones ) 
into a Pipkin, with ſome of the Liquor wherein they 
were ſtew'd, ſeaſon it with Salt and Pepper, ſet it on 
the Fire to ſtew, afterwards put in a little ſweet Oil. 
When it is near enough, ſqueeze in the Juice of a 
Lemon. Pour all out into a large Diſh, and ſerve it 
up hot. 277 

23. To make a Partridge Pye. 

Mixcs the Fleſh of half a dozen Partridges ſmall, 
with as much Beef Marrow as their Fleſh weighs; 
mince alſo two Ounces of green Citron and Orangea- 
do very ſmall ; mix theſe with your Meat, ſeaſon with 
a little Salt, alſo Nutmeg, Cloves and Mace; ſweeten 
with Sugar to your Palate. Bake theſe in Puff- paſte; 
when it comes out of the Oven, open your Pye, and 
having put a Grain of Musk, or Amber bruis'd, into 
the Juice of three or four Oranges, and a Spoonful of 
Roſe-water, pour them into your Pye, ſtir the Meat, 
and lay on the Lid, and ſerve it up to Table hot. 

24. Another Way. 

TAXE four Partridges, draw them, lay by the Li- 
vers, truſs them, and beat them on the Back with a 
Rolling-pin; lard them with large Lardons of Bacon, 
and Gammon ; ſeaſon them with Salt and Pepper, and 
ſlit them through the Back. In the mean time, make 
a Farce of a tender Piece of Veal, a little Marrow, 
ſome raw Bacon, a few Muthrooms and Truffles chopp'd, 
ſome Veal Suet, Parſley, and ſweet Herbs ſhred; bind 
theſe with the Yolk of an Egg, and ſtuT the Bodies 
of your Partridges with it. 'Then pownd the Livers 
of your Partridges with ſome Bacon, ſcaſon them wich 
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beaten Spice; then make ſome Paſte with Flour, freſſi 
Butter, Salt, and an Egg; roll out two Pieces, lay one 
of them on butter d Paper, and ſprcad pon it ſome 
Lard pownded in a Mortar; then fealon your Par- 
tridges, having broken their Backs, and lay them in 
your Paſte; then add ſome Vutirooms and Truffles, 
with a Bay-leaf, covering all with thin Slices of Bacon. 
Then lay on your other Sheet of Paſte :or the Lid, 
cloſe up rhe Sides, wath your Pye over, and ſet it in 
the Oven; when it comes out, pull the Paper olf the 
Bottom; and having ready a good Cullis of Partridges, 
Sweet-breads, Muſhrooms, and Truffles; cut up your 
Pye, take oif the Slices of Bacon, skim off the Fat, 
and ſqueeze in the Juice of a Lemon: pour your Cul- 
lis into the Pye hot; then lay on the Lid, and ſerve 
it up to Table for a Side: diſh. 

After the ſame Manner you may bake Woodcocks, 
Larks, Chickens, Pidgeons, Thruthes, Quails, &c. 


25. De mar: Paſte. 


mt 


TAXxE half a Peck of Flour, a little cold Cream and 
five Eggs, work them well together, break in two Pound 
of Butter, but not too ſmall, and it will be a very fine 
Cruſt, put either Fruit, Meat, or what elie you pleaſe 
in. 

3. To make cool Putter Paſte fo: Patty Pans 92 Patties. 

TAKE half a Peck ol Flour, two Pound and an half 
of Butter, the Whites of three Eg zgs, and work them 
well together with a little cold Spring Water, 

26. Paſte fo? ——— Troll. 

BLANCH four Hand fuls of Almonds, and throw in- 
to Water, then wipe them dry, end Pe nd them in a 
Mortar, moiſtenini them frequent.) with Orance -flower 
Vater, and the White of an F.2g, to prevent their oil- 
ing: When they are well bownded, pals chem t! hrough 
a Sieve to clear "nao from all the Lumps or Clods ; : 
when you have thus prepar d your Almonqd-paſte, pread 
it on a Diſn 'till it becomes very pliable, let it ſtand for 
a while, then roll ou: a Piece tor the under Cruſt, dry 


it in an Oven upon a PFye-Pan, while other paſtry Works 
are 
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are making, as Knots, Cyphers, and other Devices for 
the garniſhing of your Pye. 
27. To make Cuſtard Paſte, 

Makk your Paſte of boiling Water and Butter, or 
you may put Sugar to it, which will add to the Stiff- 
neſs of it; and thus likewiſe for all Paſtes for Cuts and 
Orangeado Tarts. 

28. To make Royal Paſte. 

TAKE fix Pound of fine Flour, and three quarters 
of a Pound of fine ſifted Sugar, an Ounce of Cloves, 
Mace and Cinnamon beaten ; break three Pound of But- 
ter into Bits, and rub it into your Flour ; put in fix 
Eggs, whip up their Whites to Snow; make it into a 
ſhit Paſte with a little Cream and Sherry mix'd. 

29. To make Paſte Royal. 

TAKE two Pound of fine Flour, half a Pound of 
double-refin'd Sugar, ſome Nutmeg and Cinnamon pow- 
dered, the Whites of twenty Eggs beaten, make a Paſte 
with a Pint of Canary and good Cream, make it pretty 
ſtiff, roll in two Pound of Butter at five or fix times 
rolling ; this Paſte will be fit for Orange Puddings, all 
Sorts of Tarts, and to garniſh Diſhes. 

30. Another Way. 

TAKE half a Peck of Flour, two Pound of Sugar, 
two Quarts of Almond Milk, three Pound of Butter, 
and a little Saffron, work all together up cold with Roſe- 
water, half a dozen Eggs, ſome beaten Cinnamon and 
two Grains of Ambergreeſe and Musk. 

31. To make puff Paſte, 

TAKE fix Handfuls of Flour well dry'd, put to it 
the Whites of four Eggs, and half a Pound of Butter, 
wet it with cold Water; then roll the Paſte abroad, 
and {tick on half a Pound of Butter in little Bits all o- 
ver it; then fold it up again and flour it, then roll it 
out again, and ftick on another half Ponnd of Butter, 
and do the ſame till you have roll d in three half Pounds; 
butter the Brims of your Diſh, lay the Paſte upon it, 
and ſet it into the Oven preſently, and let it bake for 
an Hour. : 
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32. To make white Puff⸗paſte. PA 
TAKE two Pound of fine Flour, and the Whites of 
fix Eggs beaten up, and make it into Balls with cold 
Water, roll into it two Pound of Butter at five or fix 
times rolling. If it be in the Winter time, beat your 
Butter to make is work; but if it be in Summer time, 
keep it as cool as you can. | 
33. To make Puff⸗paſte fo2 flaking. 
TAKE four Quarts of Flour, eight Eggs, beat them 
to Snow, then make it into Paſte with cold Water, 
and then roll in three Pound of Butter at four or five 
Times. 
34. A particular Kind of Puff-paſfe. | 
MARE your Paſte with Flour, Water, Salt, and the 
Volk of an Egg, knead it well together, till it becomes 
pliable, then roll it out of a convenient Length and 
'T hickneſs ; then cover it with as much ſweer Butter 
as your Paſte weighs, and fold it together, that the 
Butter may be in the middle; then let it be roll'd a- 
gain; and do fo thus for five or ſix times, allowing to 
three Pound of Flour two Pound and half of Butter. 
This Paſte is proper for Pan-pies that are ſer on tlie 
Table without a Deſert or Banquet of Sweer-meats. 
34. To make paſty Cruſt. 
" TAKE a quarter of a Peck of dry'd Flour, rub a 
Pound of Butter well into it, then put to it half a Pint 
of Milk, a quarter of a Pint of Brandy, and a Spoon- 
ful and half of Ale Yeaſt; mix theſe all well together, 
and pour it into your Flour, and, if it be not wet e- 
nough, add more Milk ; break and beat it with a Rol- 
ling- pin, but do not knead it; make it very light, and 
take Care it does not curdle, which you may prevent by 
mingling a little and a little at a time. 
35. To make Paſtils White. 
DissoLlvE Gum-dragant in Water in an earthen 
Pan, an Ounce will be enough for four Pound of Sugar, 
ut into it the Juice of three or four Lemons, and the 
ſts or Chips that were made of them. In two or three 
Days time the Gum wol be diffolved, by ſtirring of it 
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now and then with a Spoon; then ſtrain it through a 
Linnen Cloth, and pour it into a Mortar ; then put in 
a Handful of double-refin'd Sugar, finely fiſted, and 
beat it well into your Liquor; then add another Hand- 
ful, continuing to beat and temper it together well, till 
you have a very white and pliable Paſte; then make 
your Paſtils of a round or long Figure of any Shape you 
leaſe, and you may make Impreſſions upon them with 
deals or Cyphers, then dry them in a Stove. 
28, To candy Peaches. 
SLIT your Peaches on the Side to the Stones, lay 
them one by one, cover them with double-refin'd Su- 


gar, bake them in a gentle Oven, and, when you take 


them out, lay them on a Glaſs Plate, dry them in an 
Oven 'till they are thoroughly dry, which will be in 
three, tour, or five Days, and they will be ſufficiently 
candied. 

39. To make a Compoſt of Peaches, 

WHEX the Peaches are full ripe you muſt roaſt them, 
becaule this Sort of Fruit is too ſoft; you muſt neatly 
pare them, ſtone them, and lay them in Quarters up- 
on a ſilver Diſh with Sugar, and, if you pleaſe, with 
candied Lemon chopp'd tmall ; then bake them in an 
Oven, dreſs them, ftrew them well with Sugar, and 
paſs a hot Fire-ſhovel over them, to give them a fine 
Colour. 

40. To make Paſte of green Peaches, 

Your Peaches muſt be prepar'd and cleans'd, ac- 
cording as is directed in the firſt Article of preſerving 
green Peaches; then they muſt be made into a Marma- 
lade, by boiling 'till they become very ſoft; and, when 
they are drain'd, you muit pals them through a Sieve ; 
then dry this Paſte over the Fire, carefully ſtirring it, 
and turning it on all Sides with a Spatula, that no 
Moiſture may be left, and 'till it begins to ſtick to the 
Pan: In the mean time you muſt boil Sugar 'till it be- 
comes crack'd ; put to your Marmalade an equal Weight 
of this Sugar, and temper them well together; ſet all 
to ſimmer together for a while; then take your Mar- 
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malade up in a Spoon, and dreſs it upon Slates, or in 
Moulds to be dry'd in a Stove with a good Fire; the 
next Day turn your Paſte, when it is ſufficiently dry'd, 
put it up in Boxes for Uſe. 

41- To pteſerve ripe Peachee. 

Your Peaches ought not to be thorough ripe, but 
ought to be taken when they are half turn'd ; pare them 
nicely, flit them, ſtone them, and ſcald them in Water; 
as they riſe upon the Jop of the Water, take them 
out, and turn them into other Water to cool, then drain 
them, and put them into Sugar, as it runs from the 

ſtraining Bag, and boil them, continually taking off the 
* Scum till no more Scum will riſe ; then let them ſtand till 
next Day, lay them a draining *till you boil the Su- 
gar to its ſmooth Quality, augmenting it with Sugar; 
then put in your Peaches again, let them have a Boil 
ing, then take them off the Fire; then on the third 
Day take them out and drain them, and, in the mean 
time, boil up the Sugar to its pearled Quality; then 
{ſlip in your Peaches, adding ſome pearled Sugar; give 
them a covered Boiling; then ſet them in the Stove 
all Night, the next Morning dreſs them on Slates or 
Boards, ftrew them all over with Sugar on every Side, 
-and dry them, turn them ; and, every time you turn 
them, ftrew Sugar over them. 

42. To pꝛcelerve green Peaches, 

SET a large Pan over the Fire with freſh Water 
and new Aſhes to make a Lye; ſcum off all the Coals 
that rife on the Top ; when the Lye has boil'd for ſome 
time, and you perceive by the Taſte that it is become 
ſweet and oily, take it off the Fire ; and let it ſtand a 
while to ſettle ; take all the clear Liquor, ſet it on the 
Fire again, and, as ſoon as it begins to boil, put three 
or four Peaches into it; if you ſee it cleanies them, 
put in the reſt, and keep them from boiling, by ſtir- 
ring it often with the Handle of a Skimmer ; when the 
Peaches are ſufficiently ſcalded take them out, ſhake 
them in a Cloth, and waſh them in fair Water; then 


run them through the middle with a Knitting-needle; 


then 
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then throw them into other fair Water, to cauſe them 
to recover their green Colour; then put them into o- 
ther Water, and boil them over a quick Fire, often 
taking ſome out, and trying them by pricking them with 
a Pin; if they ſtick to the Pin, it is a Sign that they 
are not done enough, but, if they ſlip off from it, they 
are, and muſt be taken out, and put into cold Water; 
then drain them, and make them green again by put- 
ting them in other Water; ſet them over a gentle Fire, 
with fine Sugar; putting in two Ladlefuls of clarified 
Sugar for one of Water; when it is heated, {lip in your 
Peaches, and give them ſome Boilings, carefully ſcum- 


ming them; the next Day boil the Syrup to its ſmooth 


Quality, put in your Peaches, make them ſimmer for a 
while, and leave them 'till the third Day; then boil 
the Syrup very ſmooth, augmenting its Quantity with 
Sugar, then flip in your Peaches, and give them a Boil- 
ing; when they have thoroughly imbib'd the Sugar, 
boil the Sugar to its pearl'd Quality, increaſing it with 
Sugar of the ſame Quality ; then flip in the Peaches, 
and give them a cover'd Boiling; then take the Pan 
off the Fire, ſcum it well; ſet them all Night in the 
Stove to dry up all their Moiſture ; the next Day dreſs 
them on Slates, Tiles, Sc. ſtrew them with Sugar, and 
dry them in the Stove. 
43. To make Syrup of Peach Bloſſoms, 
INFUSsE Peach Bloſſoms in hot Water, as much as 
will handſomely cover them, let them ſtand in Balneo, 
or in Sand, for twenty-four Hours, cover'd cloſe ; then 
{train out the Flowers from the Liquor, and put in as 
many freſh Flowers; let them ſtand to infuſe, as be- 
fore ; then ſtrain them out, and to the Liquor put freſh 
Peach Flowers the third time, and, if you pleaſe, a 
fourth time; then, to every Pound of your Infulion, add 
two Pounds of double-refin'd Sugar, and ſetting it in 
Balnzo, make a Syrup, which keep for Uſe. 
44. To tnake a Peach Tart, 
Taker ripe Peaches, ſtone them, pound them in a 
Mortar, lay chem in Heaps, eut candy'd Lemon-peel 
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ſmall, put it into a Diſh with Sugar; make fine Paſte 
ſtiff with Flour, Butter Salt, Water, and the Volk of 
an Egg; then roll out a round Piece very thin, and 
make a Border for the Side-craſt two Inches high ; put 
in your Fruit and Lemon-peel, &c. ſet your Pye into 
the Oven, and bring it to a fine Colour with a red-hot 


Fire-thovel. 
45. To make Peach Water, 
Taxe very ripe Peaches, pare them, ſtone them, and 
cut them in Pieces, put them into Water that has been 


boil'd for ſome time; and, to every Quart of Water, 


put in a quarter of a Pound of Sugar; after the Fruit 
has been infus'd for ſome time, beat the Liquor out of 
one Pot into another; then ſtrain it, in order to be 


ic'd or cool'd, : 
46. To boil a Peacock. 

FL Ex off the Skin, but leave the Rump whole with 
the Pinions, then mince the Fleſh raw with ſome Beet- 
ſuet, ſeaſon with Salt, Pepper, Nutmeg, and ſavoury 
Herbs ſhred ſmall, and Volks of Eggs raw; mingle 
with theſe ſome Marrow, the Bottoms of three Arti- 
chokes boil'd, Cheſnuts roaſted and blanch'd, and Skir- 
rets boil'd pretty ſmall; then fill the Skin of the Pea- 
cock, and prick it up in the Back, ſet it to ftew in a 
deep Diſh in ſome ſtrong Broth, White-wine, with Salt, 
large Mace, Marrow, Artichokes boil'd and quarter'd, 
Cheſnuts, Grapes, Barberries, Pears quarter'd, and ſome 
of the Meat made into Balls, cover it with another 
large Diſh ; when it is ſtew'd enough, ſerve it up on 
cary'd Sipptts, broth it, and garniſh with Slices of Le- 
mon, and Lemon-pcel whole, run it over with beaten 
Butter, garniſh the Diſh with the Yolks of hard Eggs, 
Cheſnuts, and large Mace. 

47. To bake a Peacock in a Pye, 

BoXE your Peacock, parboil it, and lard it with 
large Lardons of Bacon; then ſeaſon it with Salt, Pep- 
per, and Nutmeg, of each two Ounces and a halt; 
when your Pye is ready, lay ſome Butter in the Bot- 
tom; with ſome Cloves beaten ; then lay in your 4% 
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cock, and the reſt of the Seaſoning upon it; lay good 
ſtore of Butter, cloſe it, baſte it with Saffron-water, 
and, when it is bak'd and cold, fill it with clarified 
Butter. ihe. 

48. Compoſts of Pears. | 

PRICK your Pears on the Top with a Bodkin to the 
Core, then ſcald them in Water *cill they become ſoft, 
take them out and cool them, pare them, and throw 
them into freſh Water; if they be large, cut them 
into Halves or Quarters, put them into clarified Su- 
gar, and a little Water, boil them, taking off the Scum, 
till no more riſes, and your Compoſt is made; if you 
have too much Syrup left, boil it till it is waſted away 
to the Quantity you would have, and pour it on your 
Fruit. 58 

49. Another May. 

RoasT the Pears well, pare them as neatly as you 
can, ſlit them and take ou their Cores; then ſlip them 
into a Pan with Sugar and a little Water; let them 
boil, and the Water conſume till the Pears are become 
red, and there be but little Syrup left. Afterwards 
dreſs them for your Compoſt, and ſqueeze in the Juice 
of an Orange or Lemon, which will wonderfully height» 
en their Reliſh. 

50. To dzy Pears, 

Take Pears which are very large and fair, and lay 
them for two or three Days in ſweet Wort ; then lay 
them handſomely in an earthen preſerving Pan, and 
bake them in a gentle Oven; then lay them on a 
Sieve or Lattice, and ſet them into an Oven that is 
warm, but not hot; turn them twice a Day till they 
are dzy. 

51. Marmalade of Pears. 

Taxe Warden Pears, ſcald them till they are ten- 
der, take them out, drain them, and ſtrain them thro' 
a Sieve ; boil Sugar 'till it is very much feather'd, al- 
lowing to every Pound of Fruit three Quarters of a 
Pound of Sugar, temper it well with the Paſte, let 
it be well dry'd, fimmer them for a while ; then pour 
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pat the Marmalade: into Pots or Glaſſes, ſtrew'd with 
Sugar. | 
| 52. To make Pear-paſfe, , 

SCALD your Pears in Water; when they are ſoft, 
drain them, pals them through a Sieve, and dry them 
over the Fire, ſtirring them with a Spatula continually, 
both on the Bottom and Sides, that they may not 
burn; when the Paſte flips from the Bottom and Sides 
of the Pan, take it from the Fire; and having pre- 
pared Sugar till it be greatly feather'd or crack'd, tem- 
per your Pears with it, allowing a Pound of Sugar for 
every Pound of Pears; then ſet your Paſte again over 
the Fire, let it ſimmer, then dreſs it with a Spoon, 
either in Moulds or upon Slates, and ſet them imme- 
diately into the Stove to dry. 

53- To pteſerve Pears. 

Take Pears that are not too ripe, lay ſeveral Rows 
of them in Order, at the Bottom of an <carthen Pan, co- 
ver them with V ine-leaves ; then lay another Layer of 
Pears upon them, this do till the Pot is full; then add 
half a Pound of Sugar to every Pound of Pears, as 
much fair Water as it will diſſolve; ſet them over a 
gentle Fire; let them boil till they grow pretty ſoft, 
then ſet them by for Uſe. 

54. To make a Pear-pudding. 

HALF roaſt a Capon, take the Meat from the Bones, 
ſhred it ſmall with Suet, add to it half the Quantity 
of grated Bread, and a couple of Spoonfuls of Flour, 
Sugar, Cloves, Mace, and Nutmeg beaten, according 
to Diſcretion; add half a Pound of Currants, the Pulp 
of half a dozen Pears bak'd, the Yolks of a couple of 
Eggs, and as much Cream as will make it into a Paſte ; 
then make it up into the Shape. of a Pear, and ſtick a 
{mall Stick of Cinnamon in the ſmall End for a Stalk, 
and a Clove in the Top. 

55. To make a Pear-pye. : 

BAKE either Wardens or hard Winter-pears, with a 
little Water, and good ſtore of Sugar in a Pan, cover 
them with a Lid of Dough, draw them belore they 

are 
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are thoroughly bak'd, quarter them, taking off the 
Skins, and taking out their Cores; then having rais'd 
a Cruſt of Paſte, lay in your Pears, ſcattering a few: 
Cloves, Cinnamon and Orange-peel cut very ſmall be- 
tween every Layer of Pears, and putting to them the 
Liquor that they were bak'd in; cloſe up your Pye, and 
ſet it in the Oven. | 
56. Another Map. 

TAKE good hard Winter-Pears, bake them in a Pan, 
peel off their Skins, cut them in Halves, take out their 
Cores, then put them into your Cruſt, laying between 
them Slices of Quinces, ſome whole Cloves, Cinnamon, 
Sugar, and Shavings of Lemon: peel; cloſe up your Pye 
and bake it, and when it comes out of the Oven, raiſe 
the Lid on one Side, and put in Sugar, Roſe-water, 
9 Cinnamon, and ſerve it up to Table hot or 
cold. 


57. To ſtew Pears, 

Tak the largeſt Wardens, put them in a Pan, put 
to them a Pint of Ale, ſet them into an Oven with 
Houſhold Bread; when they are bak'd, take them out 
of the Pan, and put them into a Stew- pan with half a 
Pint of red Wine, half a Pint of their own Liquor, a 
Quarter of a Pound of Sugar, a little Cream, and a cou- 
ple of Cloves ſlit; cover the Stew-pan cloſe, and let 
them ſtew till they are red, turning them now and 
then; when they are itew'd enough, put them into a 
Diſh, ſtrew fine Sugar over them, and ſerve them up 
to Table for a Side-diſh. | 

| 58. To keep green Peas. 

SHELL your Peas, put them into Water; when it 
boils, let them have two or three Walms, ſpread a Cloth 
on a Dreſſer, drain them in a Colander, ſpread them 
on the Cloth, dry them very well, and put them in- 
to dry Bottles, filling the Bottles with them up to the 
Necks, pour over them Mutton- fat melted, cork them 
vP ſo cloſe that no Air may come to them, and ſet 
them in a cool Place; when you ule them, put them 
into boiling Water, with a good Piece of freth Butter, 
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and a Spoonful of Sugar; and, when they are boil'd e- 
nough, drain them, and ſhake them up thick; you may 
e at them in January. 

59. To ffew Peas after the French Faſhion. 

Cu r Lettuce into little Bits, and alſo two or three 
Onions, take ſome Butter and Slices of Bacon, ſeaſon 
theſe with Salt and whole Pepper, and toſs them up 
in a Stew-pan till the Lettuce is hot; then put in the 
Peas, and let them ſtew till they are tender; then add 
to them ſome good Broth or boiling Water, and let 
them ſtew again gently; broil a Piece of Bacon and 
lay m the Middle of the Diſh, with grated Bread and 
ſome Parſley ; pour in your Soop, Sc. and ſerve it up. 

60. Another May. 

Pur your Peas into a Pipkin with a Piece of But- 
ter, add Salt, Pepper, and a Bunch of ſweet Herbs, 
cover them cloſe, and let them ſtew over a gentle Fire, 
Making them about ever and anon; when they are 
almoſt enough, put in a very little Flour, moiſten them 
with boiling-hot Water, and let them ſtand a-while to 
immer ; when moſt of the Liquor has ſimmer d a- 
way, add a little Sugar, ſtir it in, and ſerve them up 
in little Diſhes or Plates. e 

61. To make geen Peas-pottage. 

SHELL and cleanſe your Peas, put them into a Sauce- 
pan of boiling Water; then, having. boil'd them) ten- 
der, take out ſome of them, ſtrain them, and thicken 
the reſt, put in Salt and Butter, and a Bunch of ſweet 
Herbs, or elſe chop your Herbs ſmall; when they are 
enough, diſh them in a deep Diſh, lay Salt and Sippets 
about them. : 

62. To make a Tart of green Peas. 

Boir your green Peas tender, then pour them out 
into a Colander, ſeaſon them with Salt and Saffron, 
= to them ſome ſweet Butter and Sugar ; then fill your 

art with them, cloſe it up, and bake it for an Hour ; 
when it is drawn, put in a little Verjuice, and ſhake 
them well together, ice your Tart, ſtrew on Sugar, and 
r oy W 
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63. To make Peas-pottage. 


TAKE two Quarts of hull'd Peas, put them into 
three Quarts of Water, ſeaſon it pretty high, put in 


an Onion, boil them *till they are enough; then add a 


Spoonful of Flour, mix'd with Water, a little Mint, a 
Leek, and a couple of Handfuls of Spinage ; put in half 
a Pound of freſh Butter, and ſome Forc'd-meat Balls, 
ſtir it all 'till the Butter is melted; then diſh it, and 
ſerve it up to Table. 

64- Another Way. | 

TAKE four Quarts of hull'd Peas, boil them in as 
little Water as will ſuffice, *till they are ſoft, and thic- 
kened; in the mean time boil a Leg of Mutton and 
two or three Humbles of Veal in another Pot, prick- 
ing them with a Knife to let ont the Gravy ; boil 
them in juſt ſo much Water as is ſufficient to cover 
them: When you have boi'd all the Goodneſs out of 
the Meat, ſtrain the Liquor, put it into the Pulp 
of the Peas, let them boil together, put in a good deal 
of Mint, ſome Thyme, and alſo a Piece of Bacon: 
When it is enough, diſh it, lay Raſliers of fry'd Bacon 
round the Diſh, pour in a good deal of Butter, and 
ſerve it up. 

65. To make a Sallet of green Peae. 

WHEN Peas are about a Foot high above the Ground, 
cut them up, put them into boiling Water, then drain 
them, put to them drawn Butter; ſeaſon with Salt, 
hack them with the Back of a Knife, toſs them up 
with Butter, and ſerve them up. | 

66. To make a Peas-ſ9op. F 

TAkk a Leg of Beef, boil it, make ſtrong Broth, 
let it ſtand 'till it is cold; then put into it a couple 
of Quarts of hull'd Peas, and an Onion ſtuck with 
Cloves, boil them very well, ſeaſon the Soop very 
highly with Salt, Pepper, Spice, and all Sorts of ſa- 
voury Herbs, ſuch as are uſed in Soops, as a large 
Leek, Spinage, Sorrel, Lettuce, and Roots, and Bits 
of Bacon cut into the Diſh; add alſo criſp'd Bacon, 
oriſpꝰd or toaſted Bread, forc'd-meat Balls, and a Pint 

of 
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of good Gravy. Lay in the Middle of the Diſh eight 


roaſted larded Pidgeons, garniſh with criſp'd Bacon and 
toaſted Bread. | | 
ö 67. Another May. 


Bol three Pints of Peas in three Quarts of Wa- 
ter, with four or ſix Pound of lean coarſe Beef, till the 
Meat is boil'd to Rags; then put in two or three An- 
chovies; and, half an Hour aſter, ſtrain it from the 
Meat and Husks, and put them into a Sauce-pan with 
an Onion ſtuck with Cloves, Pepper, Ginger bruiſed, 
a little Bunch of Thyme, Savoury, and Parſley; boil 
them for half an Hour; then ſtir in a Piece of But- 
ter; then fry forc'd-meat Balls, Bacon, and Bread-cut 
in Dice, with Spinage boil'd green, and put to it in 
the Diſh. 

68. Another Map. 

SEASON a dozen Pound of Bcef moderately with 
Salt and Spices, and boil it *till the Broth is ftrong ; 
then ſtrain it out to a good Knuckle of Veal blanch'd, 
and boil it a ſecond time; then put in a Fowl that 
you deſign to ſerve in the Soop; let theſe boil, till 
it comes to the Conſiſtence of a jelly; while it is boil- 
ing, put in a Bit of Bacon, ſtuck with half a dozen 
of Cloves. Take ſome of this Broth, and, if it be 
in Summer, take green Peas, and having boil'd them 
in a little Water, ſtrain them, pownd them in a Mor- 
tar, and make a Cullis thus; ſet a Sauce-pan on 
the Fire with a Quarter of a Pound of Butter, two 
Oynces of Bacon cut in Dice, a couple of Onions 
flicd, and a little Parſley, and a Sprig of Thyme, a 
little whole Pepper and Cloves, and the Cruſt of a 
French Roll; let theſe ſtew over the Fire gently 
Till the Bread is criſp; then put Broth according to 
the Quantity of your Peas; make it boil up, ſcum off 
your Fat; then put in your pownded Peas, and mix 
them well with your Cullis over the Fire: Boil them 
up together, then ſtrain them; lay your Bread foak'd 

in your Diſh, and lay in the Middle a Knuckle of 
| v gal, ſome Pidgeons, .a . Pullet, a green Gooſe or 
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Ducklings, any of them according to your Pleaſure. 
Garniſh with Cucumbers ſplit, and the Cores taken 
out, boil'd tender in good Broth round a Rim of Paſte, 
or forc'd Meat. 

If your Peas be very young, you may put in a few 
whole ones among your ſtrained Soop, being firſk 
boil'd tender. | | 

If it be Winter time, you may uſe blue Peas, being 
firſt boil'd tender in Water, and then ftrained out, and 
put to the Cullis of Broth, and Ingredients before- 
mentioned, and you may colour it with a little Piece 
of Spinage. 

69. To make Peas Soop fo2 a Faſking-day. 

Boir two Quarts of Peas in fix Quarts of Water till 
they are tender, then take out ſome of the clear Li- 
quor, and ſtrain the Peas clear from the Husks ; boil 
ſome Butter, and, when it breaks in the middle, put in 
ſome Muſtard, an Onion cut fmall, Sorrel, Sallary and 
Spinage cut large, let it boil about a Quarter of an 
Hour, ſtirring it often; then take in ſome Flour with 
one Hand, and ſome of the thin Liquor with the other; 
then put to it the thick ſtrained Liquor, ſome Salt, Pep- 
per and Mace, put in thick Cream and French Rolls 
criſp'd, and dipp'd in Milk; and lay it in the middle 


of the Diſh. 
70. To boil Perches. 

GUT your Perches, give them three Scotches with 
a Knife to the Bone, only on one Side; after that, put 
into a Stew-pan or Kettle Water, as much hard ſtale 
Beer, White-wine and Vinegar, as will cover your Fiſh, 
and Herbs, Sc. then put in a good Quantity of Salt, a 
Bunch of Winter-tavoury, Thyme, Roſemary, and 
Parſley, and a Handful of Horſe-radiſh- root flic'd x 
Set your Stew-pan over a brisk Wood-fire, and let it 
boil up to the Height, and then put in your Fiſh 
one by one, that they may not cool the Liquor, fo 
much as to make it fall in its boiling. While the 
. Fiſh are boiling, for your Sauce, take a little of the 
Liquor, and beat up ſome Butter with it. Then, when 
your 


PE 


your Perches are enough, take them up, take off the 
Skins ; diſh them, ſtrew thav'd Horſe-radiſh over them, 
and ſome beaten Ginger; run them over with your 
melted Butter. | 

Garniſh the Sides of the Diſh with ſliced Lemon, 
and ſend it up to Table. 
71. To dreſs Ar 8 a Cullis of Cray- 


GUT your Perches, lay them into a Stew- pan, with 
two Glaſſes of White-wine, a little Vinegar, and as 
much Water as will cover them, and ſome Slices of 
Lemons, a Bay-leaf, Cives, Parſley, and ſome Baſil ; 
add alio ſome Pepper and Cloves : Set them over a 
Stove to ſtew; then take them off, and let them ſtand 
by to cool in your Court Bouillon, i. e. in your foremen- 
tioned Liquor and Seatoning : When they have ſtood a 
while, take them out, take off their Skins; but take care 
not to break the Fleſh ; then lay them in a Dith, 
cover them and keep them hot, while you make the 
following Sauce; put a Piece of Butter as big as a 
couple of Eggs into a Sauce- pan; add Salt, Pepper, 
grated Nutmeg, an Anchovy minc'd, a Drop or two 
of Vinegar, a Drop or two of Water, and a Pinch of 
Flour; give thele a Warm over the Fire, ſtirring 
them with a Spoon ttill the Butter is melted and 
grown thickiſh, then put to it ſome Cullis of Cray- 
fiſh, and, having pour'd this on your Perches, ſerve... 
them up. => Ts 

72. To dreſs Perches in Filete. «LBS 

CLEANSE Muſhrooms well, and beat them in . 
little Cream; then having cut your Perches into- FA. 
lets or Slices, the whole Length of the Body, divi- 
ding each Perch into four Pieces; mix them together, 
and boil them with a Thickening, the ſame made of 
the Lolks of three Eggs, ſome Nutmeg grated, a 
little Parſley ſhred, and the juice of a Lemon. Stir 
them very carefully, that you do not break your 
Filets; and when they are boil'd cnough, diſh them, 


pour 
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pour your Ragoo upon them, and as much Parſley, 
with Slices of Lemon, Se. 
73. To fry Perches. 
SCRAPE off the Slime and Scales, waſh them in 
Salt and Water, gut them and dry them in a Cloth ; 
flour them and fry them in ſweet Butter, till they are 
brown and criſp ; then lay them in a warm'd Diſh be- 


fore the Fire; pour away that Butter: Take other 


freſh Butter, and fry in it a good deal of Parſley and 
Sage criſp: Lay theſe fry'd Herbs in your Fiſh. In 
the mean time let an Anchovy be diſpers'd in three or 
four Spoonfuls of ſcalding hot Spring-water, and with 
them beat up ſome Butter ; pour this on your Perches, 
garniſh with Parſley, Strawberry-leaves, (7c. 


74. To make a Ragoo of Perches. 

GUT your Perches, half broil them on a Gridiron, 
then take them up, and take off their Skins neatly z 
then take a Sauce-pan, put into it a little Fiſh-broth, 
half a Pint of Whire-wine, ſome Salt and Pepper, 
an Onion ſtuck with Cloves, a Bay-leaf, and ſome 
Parſley ſhred; then take a Stew-pan, put into it as 
much Butter as the Quantity of an Egg, a little Flour, 
and half brown it, and pour it into your Sauce in the 
ſame Pan; then lay in your Perches, and ſet them 
over a gentle Fire to ſimmer : When they are ſtew'd 
enough, diſh them, and pour over them any of thoſe 
meagre Ragoos, that you will find the Directions to 
make in Letter R, and ſerve them up hot for a firſt 
Courſe. | 

75. To make perkum'd Waſh-balls. 

Dr1s-0L ve Musk in ſweet compounded Water; then 
take about the Quantity of one Waſh-ball of the Com- 
poſition, and mix it together in a Mortar; mix this 
well with your Paſte, and make it up into Balls. 


76. To make perkum'd Cakes. 
Take two Ounces of Benjamin, an Ounce of 
Scorax, half a Dram of Labdanum, half a Dram 


of 
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of Calamis Aromaticus, a little Citron- peel, and half 
a Dozen Cloves : Boil the Benjamin 2nd Storax in 
half a Pint of Rofe-water, in a new glazd Pipkin, a 
little time, ſo long as the Moiſture holds out without 
being evaporated ; then put in the Labdanum, Cloves, 
and Citron, ty'd up in a Linnen Kage, adding more 
Roſe-water: And, when they have boil'd a little, take 
them off and ſtrain them through a Linnen Cloth, and, 
when they are cold, this will be a curious perlum d 
Paſte, 

77. A Perfume to burn, 

Tax Benjamin, liquid Storax, and Storax Calami- 
ta, fine, of each an Ounce ; mix and diffolve them as 
much as you can in two Qunces of damask Roſe-water; 
then add as much Florentine Orris in fine Powder, as is 
ſufficient to make it up into a Pate ; alſo of Civet and 
Musk in fine Powder, of each a Dram; mix all theſe 
very well together, and make them up into Cakes about 
the Bigneſs of a ſilver Two-pence; dry them on a tin 
Plate, and keep them for Ule. Theſe Cakes are good 
to perfume abundance of other Things, beſides that 
they are good to burn, 


78. To make a — to ptrfume any Soꝛts ok Con- 
ect ions. 

TAKE Musk and Oil of Nutmeg, of each an equal 
Quantity; infuſe them in Roſe-water, and with it ſprin- 
kle your banqueting Preparations, and the Scent will be 
as grateful as the Taſte. 


To make perkum'd Powder. 

TAKE half a Pound of Florence Orris, half a Pound 
of dry'd damask Roſes, an Ounce of Benjamin, half an 
Ounce of Storax, three quarters of an Ounce of yel- 
low Saunders, a Dram of Cloves, and a little Citron- 
Peel: Pownd all theſe in a Mortar to a fine Powder ; 
put to this ten Pound of Starch, mix it well, ſiſt it fine, 
and keep it dry for Ule. 
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80. To make perfumed Mater. 

Powxp Benjamin, Storax, Calamint, Cloves and 
Maſtick in a Mortar, and put them into a Glaſs-Vial, 
and put to them qua-vite, or the Spirit of Wine, 
and, when the Liquor is chang'd to a red Colour, in- 
_ in it a Grain of Musk, ſtrain it, and keep it for 

le. 

2 $1. To make Perry, N 

LET not your Pears be too ripe before you grind 
them, becauſe their Pulp will not eafily let go its Juice, 
and with ſome Pears of a ſweet Taſte it is beſt to mix 
ſome Crabs with them: "Thoſe Pears are beſt for ma- 
king Perry that have a very vinous Juice, and thole that 
are not fit to be eaten by reaſon of their Harſhneſs, as 
the red and green, Squaſh Pear, and 7ohn Pear; the 
Lullarm Pear, the white and red Horſe Pears, or, as Mr. 
Evelin ſays, the Turgovian Pear : The Manner of ma- 
king Perry, in all Reſpects, is the fame as in making 
Cyder, which you may ſee in Letter C, under the Ar- 
ticles Cyder, Numbers, 136, 137, 138, 139, 140. 

82. To bake a Pheaſant, | 
Bo your Pheaſant, lard it with pretty big Lar- 
dons of Bacon, then ſeaſon it highly with Salt, Pepper, 
Nutmeg ; lay Butter in the Bottom of the Pye, then 
lay in your Pheaſant, and put in half a dozen of 
whole Cloves, then lay on Seaſoning, and a good Quan- 
tity of Butter, cloſe up your Pye, and baſte it over with 
Eggs; bake it, and, when it is bak'd, fill it up with cla- 
rified Butter. This is to be eaten cold, but, if you are 
to cat it hot, you muſt not put in above half the Sea- 
ſoning, and liquor it with Gravy, and the Juice of O- 
range; you may alſo put in your Pye Beet-ſuet, and 
ſome Veal minc'd ſmall, ſweet Herbs, grated Nutmeg, 
Pepper, Salt, the Yolks of four raw Eggs, Artichoke 
Bottoms, boil'd Grapes or Gooſeberries. 

83. To boil a Pheaſant. 

FLEY off the Skin, but leave the Rump and Legs 
whole with the Pinions ; then mince the raw Fleſh with 
ſome Beef- ſuet; ſeaſon it with Salt, Pepper, No 

an 
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and fivcet Herbs ſhred ſmall; take alſo the Bottoms of 
three Artichokes boil'd, ſome Cheſnuts roaſted and 
blanch'd, ſome Skirrets boil'd and cut pretty ſmall ; in- 
corporate all theſe together with the Yolks of three or 
ſour raw Eggs, according to the Quantity of your In- 
gredients 3 then fill the Skin of your Pheaſant, and 
prick it up in the Back, lay it in a deep Diſh, put in 
tome ſtrong Broth, Quarters of boil'd Artichokes, Mar- 
row, White-wine, Salt, large Mace, Cheſnuts, Grapes, 
Barberries and Pears quartered, and allo ſome of the 
Meat made up into Balls; cover the Diſh cloſe, ſet 
them over the Fire, and let them ſtew 5 when they are 


enough ſerve them up on fine carved Sippets, broth it, 
and lay on the Garniſh, with whole Lemon-peel and 


Slices of Lemon; run them over with beaten Butter, 
garniſh the Diſh with large Mace, the Yolks of hard 


Eggs and Cheinnts. | 
84. To dꝛels a Pheaſant a la Braiſe. 
Pick and draw your Pheaſant, cut off the Legs, truſs 
the Ends of the Thighs into the Body, and parboit it, 
lard it with large Lardons of Bacon well ſeatoned, lay 


Bards of Bacon and Beef-ſtakes well beaten and ſea- 


ſon'd with Salt, Pepper, Spices, ſweet Herbs, Onions 
flic'd, Parſnips and Carrots in Slices; then lay your 
Pheafant in a Stew-pan : Lay the ſame Seaſoning over it, 
and cover it with Stakes of Beef and Slices of Bacon, as 
you did under ; then cover your Stew-pan, and put Fire 
over it and under it, and let them ſtew well together, 
While your Pheaſant is ſtewing, make a Ragoo with 
Veal Sweet-breads, Fat, Livers, Muſhrooms, Truffles, 
Aſparagus Tops, and Artichoke Bottoms, toſs'd up in 
melted Bacon, moiſtened with Gravy, and ſimmer'd over 
a gentle Fire. When it is ready take off all the Fat, 
and thicken it with a Cullis of Veal and Ham; then 
take up your Pheaſant, let it be well drained, then dith 
it, pour your Ragoo over it, and ſerve it up hot. 
85. To dꝛels Pheaſants with Carp Sauce. 
Txuss your Pheaſants, lard them with Bacon, roaſt 


them, but not too dry, 'To make the Sauce for them 
* | lay 
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lay tender Veal-ſtakes in the Bottom of a Stew- pan, 
add alſo Slices of Onion and Gammon of Bacon, ſome 
Roots of Parlley, and a Faggot of ſweet Herbs; then, 
having a Carp gutted and waſhed in Water, but not 
ſcal'd, cut it in Pieces in the fame Manner as you do 
for Stewing, and put it into your Stew-pan ; then ſet it 
over a Stove, and colour it, as if you defign'd to make 
Gravy of it ; then pour in ſome Veal-gravy and a Quart 
of Champaign-wine; add alſo ſome Muſhrooms and 
Truffles chopp'd, and a Clove of Garlick. Let all theſe 
boil well together, but ſee you do not make it too ſalt; 
when they are enough, ſtrain them through a Sieve, 


forcing it through, that the Sauce may be pretty thick. 


If it be not thick enough, put ſome Parrridge Cullis to 
it, and put it into a Stew-pan ;z then tye up your Phea- 
fants, lay them in this Sauce to keep them hot till you 


ſerve them up. When you ſerve them, unbind them, 


dreſs them in a Diſh, pour the Sauce over them. You 

may garniſh them with Partridge Pains, which you will 

find in the Article of Pains. | 
86. To make a Pheaſant Pye, 

TAKE the Fleſh of a Pheaſant and the Fleſh of a 
fat Pullet, and a tender Piece of a Leg of Veal, mince 
all together with Muſhrooms, Veal Sweet-breads, boil'd 
Gammon, raw Bacon, Cives and Parſley : Seaſon them 
with Salt, Spice, and ſweet Herbs, and make a Godi- 
voe of them, and alſo make a pretty ſtrong Paſte; raiſe 
your Pye either with double or ſingle Cruſts, as you 
pleaſe, fill it with the before-mentioned Ingredients, bake 
it, and when it comes out of the Oven, pour into it a 


Cullis of Muſhrooms, and ſerve it up to Table hot. 


87. To boil a ſacking Pig. 
TAKE a young ſacking Pig, and lay him round 
with his Tail in his Mouth ; = him into a Pot of 
Water, throw in a good Handful of Salt; put in a 


Bunch of Sweet-Marjoram, Winter-favoury, Thyme 

and Roſemary z when the Pig is half boil'd, take it 

up, and fley off his Skin; then cut him into Quarters, 

and lay them in a Stew-pan Pr Prunes, Currans and 
a 


larga 
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large Mace; when he is ſtew'd enough, take him up, 
lay Sippets in the Diſh, the Pig on them, and pour the 
aboveſaid Ingredients over him. 
88. To dels a Pig au Pere doüillet. 

YouR Pig being ſcalded, drawn and cleanſed, cut 
it into Quarters, and lard them with large Lardons of 
Bacon, well ſeaſon d with Salt, Pepper, Nutmeg, Cloves, 
Bay- leaves, young Chibbols and green Lemon: Then 
lay a clean Napkin into the Bottom of a Pot; put in- 
to it Broth and a little White- wine, lay upon the Nap- 
kin Bards of Bacon, upon them lay the Quarters of 
the Pig, and the Head in the middle; then lay on a 
Seaſoning of Salt, Pepper, Nutmeg, Cloves, Cinnamon 
and Mace, a ſlic'd Onion and Lemon, two Rocam- 
boles, Baſil, a Bay-leaf, Cives, Parſley, Parſnips and 
Carrots ; cover all theſe with Bards of Bacon, and fold 
the Napkin over it. Take a Filet of Veal, cut two 
or three Pound of it into Slices, lay Bards of Bacon 
and them in the Bottom of a Stew-pan, cover your 
Pan, and fet it on a Stove ; when it begins to ſtick, 
moiſten it with good Broth ; but take Care that it does 
not become brown ; pour this into your Pot or Ket- 
tle, where your Pig is, with a Quart of White-wine, 
and ftew your Pig in it. If you would ſerve it up hot, 


make a Ragoo as follows. When your Pig is almoſt . 


enough ſtew'd, toſs Veal Sweet-breads, Muſhrooms, and 
Truffles up in a Sauce-pan, with a little melted Ba- 
con, moiſtened with good Gravy, and when they have 
ſimmer'd a-while till they are enough, skim off the 
Fat, and thicken with a Cullis of Veal and Ham ; 
then take up your Pig, drain it well, lay the Head in 
the middle of the Diſh, the four Quarters round it, 
pour the Ragoo over it, and ſerve it up for a firſt 
n 
If you would ſerve it cold, take it off the Fire, ſet 
it by, let it ſtand to cool in its own Liquor; when ic 
is cold take it out, and drain it well, wipe it dry with 
a Napkin; lay a Napkin in a Diſh, lay the Head in the 
| middle, 
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middle, the four Quarters round it, and garniſh with 
green Parſley. | | 
89. To dꝛeſs a ſucking Pig in Galantine. 
TAKE a ſacking Pig, ſcald it, draw it, cut off the 
Head and Legs, then, beginning at the Belly, ſtrip off 
the Skin, but take care you do not cur it, eſpecially on 
the Back; ſpread the Skin handſomly on the Dreſſer, 
and then prepare the following Farce. Take tender 
Veal, raw Gammon of Bacon, all Sorts of ſweet Herbs, 
except Roſemary and Sage, add a little Parfley and 
Chibbols chopp'd. In the mean time prepare a ſtrong 
Liquor to moiſten your Farce thus, put a Quart of 
Water into a Pipkin with two or three Shalots, two or 
three Cloves of Garlick, a couple of Bay-leaves, ſweet 
Baſil, Savoury and Thyme, and boil them till the Li- 
quor comes to a Pint: Take ſome Piſtaches and Al- 


monds, ſcald them and the Yolks of half a dozen hard 


Eggs, then cut ſome Slices of lean Gammon and ſome 
Slices of Bacon; ſeaſon them well, let a Slice of Gam- 
mon, another of Bacon, alſo a Lay of Almonds, ano- 
ther of Piſtaches, and 'a third of hard Yolks of Eggs 
be ſet in Order; alſo add to your Farce Muſhrooms 
and Truffles cut ſmall, and a little natural Cream, and 
ſoak them in your ſtrong Liquor, and afterwards add 
the Yolk of one Egg. When you have laid the Ba- 
con and other Things in this Order, you muſt ſpread 
the Farce over them, beginning at one of the Ends 
of the Pig's Skin, and then roll them up, drawing the 
two Swards on both Sides cloſe together, ſo that the 
Farce may not fall out; roll it up of a convenient 
Length, and either tye it, or ſew it up on all Sides, 
and put it in a Napkin, which muſt be ſew'd up in the 
Middle and both Ends, to keep it all cloſe together. 
Fhen put it into a Stew-pan, laying Slices of Bacon and 
Beef in the Bottom of the Stew-pan, and Slices of 
Beef and Bacon over your Pig; let it be covered and 
ſtew'd 2 la Braiſe, or between two Fires, the one un- 
der, and the other over it, for two or three Hours. 
When it is enough, let the Pig cool in the Sauce, and 
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when you take it out of the Napkin, untie it, and cut 
it into Slices, lay them in a Diſh upon a clean Nap- 


kin, and ſerve them up cold, with Slices of Lemon and 


Flowers. 1 
90. To roaſt a Pig. 

M1NCE the Pig's Liver with blanch'd Bacon, 
Muſhrooms, Truffles, ſavoury Herbs, half a Clove of 
Garlick, ſome Capers, and an Anchovy ; toſs theſe up 
in a Sauce-pan and put it into the Pig's Belly, alſo a 
Piece of Butter and an Onion ſtuck with Cloves. 
Sew it up, and your Pig being ſpitted, lay it down to 
roaſt; dip a Feather in Sallad-Oil, and rub your Pig 
all over with it; this will make the Skin crackling, and 
will prevent it from bliſtering. Make the Sauce for it 
of its on Gravy, the Pudding in the Pig's Belly, a 
Bit of Butter, into which ſqueeze in a Lemon and ſerve 
it up hot. 5 

91. Another Way. 

THe Pig being ſcalded, drawn and waſtd clean, 
put into the Belly of it a Cruſt of Bread and ſome 
Sage; ſtitch up the Belly, ſpit it, and lay it down to 
the Fire, baſte it with Butter ; and when it is roaſted 
fine and criſp, take chopp'd Sage, grated Nutmeg and 
Currans, and a little grated Bread boil'd in Water, and 
a little Vinegar ; alſo the Brains, ſome Barberries and 
Sugar; give theſe a few Walms over the Fire, keep- 
ing them ſtirring; then put in a good Piece of Butter : 
Divide the Body and Head of the Pig, cut olf the 
Ears, lay them on the Shoulders, and ſerve it up with 
the Sauce before-mentioned. 

Or you may make the Sauce thus. Mince ſweet 
Herbs, as Penny-royal and Savoury, and roll them up 
in Balls with Butter, and put them into the Belly of 
the Pig, before you roaſt him, inſtead of the Cruſt of 
Bread and Sage, and make the Sauce with the 
Brains, Butter, Vinegar, and Barberries, and fo ſerve 
it up. 


92. To 
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92. To roaſt a Pig with the Hair on. 

DRAW your Pig very clean at the Vent, taking 
out the Guts, Liver and Lights; cut off his Feet, 
and truſs him; prick up the Belly, ſpit him, lay him 
down to the Fire, take care not to ſcorch him; 
when the Skin begins to riſe up in Bliſters, pull off 
the Skin and Hair; when you have clear'd the Pig of 
both, ſcotch him down to the Bones, baſte him with 
Butter and Cream, being but warm; then take Salt, 
Sugar, and grated Bread mingled together, and drudge 
him with it, till it is covered half an Inch, or an 
Inch thick; when it is roaſted enough, ſerve it up 
whole with Sauce made of Wine-Vinegar, whole 
Cloves, whole Cinnamon and Sugar, boil'd to a Sy- 


rup. 
93. To roaſt a Pig with the Skin off. 

LET your Pig be newly kilbd, draw him, fley him, 
and wipe him very dry with a Cloth; then lay him 
by, and make a hard Meat, with Cream, the Yolks of 
lix Eggs, grated Bread, Salt, Beef-ſuet, Cloves, bea- 
ten Mace, and 'Thyme ſhred ; make of theſe a pretty 
ſtitt Pudding, ſtuff the Belly of the Pig with it, ſew 
it up; then ſpit your Pig, ſtick it full with Sprigs of 
Thyme, lay it down to the Fire, ſet under it a Diſh 
with Claret-wine, Salt, Vinegar, a Nutmeg grated and 
Thyme; as the Pig roaſts, baſte it with theſe, and 
when it is enough, froth it up with Butter; then take 
the Sauce into which it dropp'd, and put to it a Piece 
of Butter, and ſome Lemon mine'd ; and having beat 
it up thick, diſh your Pig in it. 

94. To dꝛeſs a Pig the French Way. 

Havins ſcaled and drawn your Pig, ſpit it, lay it 
down to the Fire toroaft, and when it is throughly warm, 
pull off the Skin and cut it off the Spit, and divide it into 
ſixteen or twenty Pieces, then put the Pieces of Pig into 
White-wine and ſtrong Broth, and ſtew it with Nut- 
meg grated, Pepper, a couple of Onions minced ſmall, 
and ſome Thyme ſtripp'd, ſome Gravy, Butter, Elders 
Vinegar, and two or three Anchoyies ; when it is ſtew d, 
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diſh it in the Liquor it was ſtew'd in, with ſome Slices 
of Orange and Lemon upon it. 

9. To die's a Pig the German Way. 
Cor your Pig into four Quarters, toſs them up in a 

Stew-pan with melted Bacon, or fry them with Lard; 
then ſtew them in good Broth with a little White- wine, 
ſeaſon' d with Salt, Pepper and Nutmeg, a Bunch of 
ſweet Herbs, and an Onion ſtuck with Cloves; then in 
a Stew - pan toſs up in Lard ſome Oyſters, a little Flour, 
and a Piece of Lemon. Garniſh the Diſh with fry'd 
Parſley and the Brains of the Pig. 

96. To boil a ſucking Pig. 

TAKE a young ſucking Pig, and lay him round with 
his Tail in his Mouth, put him into a Pot of Water, 
throw in a good Handtul of Salt; put in a Bunch of 


Sweet - marjoram, Winter- ſavoury, Thyme and Roſe- 


mary; when the Pig is half boil'd, take it up and fley 
off his Skin, then cut him into Quarters, and lay him in 
a Stew-pan with Prunes, Currans and large Mace; when 
he is ſtew'd enough take him up, lay Sippets in the 
Diſh, the Pig on them, and pour the aforeſaid Ingre- 
dients over him. | 

97. To ſoure a Pig. 

TAKE a young Pig, cut off the Head, ſlit the Bo- 
dy through the middle, bone it, lay it all Night in warm 
Water, make it up into a Collar, like Brawn, and 
boil it in Water till it is tender: Then lay it into an 
earthen Pan with Water and Salt; then boil a Quart of 
that Liquor with a Quart of White-wine, putting in 
two or three Bay-leaves ;- when this Souce is cold, un- 
clothe your Pig, and put it into the Souce. When you 
ſerve it up, do it with green Fennel as you do Stur- 
geon, with Vinegar in Saucers : It will keep good a 
Quarter of a Year. 
| 98. To make a Pig Pye, | 

TAKE a young Pig, fley off the Skin, quarter it, 
ſeaſon the Quarters with Salt and Pepper beat fine 
and mixed together, make up a Cruſt of Paſte in the 
Form of a Pye, lay in your Quarters ; ſhred 1 
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ful of Parſley, and half a dozen Sprigs of Winter-ſavou- 
ry ſmall, and ftrew them over your Pig; and then ſtrew 
over theſe the Yolks of two or three hard Eggs gra- 
ted; upon theſe lay ſome Blades of Mace, and Bunches 
of Barberries, a Handful of Currans, and ſpread over 
all about halt a Pound of freſh Butter; then cloſe up 
your Pye, and ſet it into an Oven moderately heated, 
let it ſtand for three Hours, then beat up a Pound of 
Butter, with a little Sugar ſcraped over the Lid. 

99. To dzefs Pigs Petty-toes a la Sainte menchout. 

LET your Petty-toes be well dreſs'd, divide them in- 
to Halves, and tie every Petty-toe together then lay 
into a Stew-pan or Pot Bards of Bacon in the Bottom, 
and upon them lay a Layer of Petry-toes and ſweet 
Herbs, and upon them lay a Layer of Petty-toes and 
Bards of Bacon, and do the ſame till you have laid in 
all your Petty- toes; then put to them a Quart of White- 
wine, a Glaſs of Spirit of Wine, a Bay-leaf or two, a 
little Coriander and Annis, and a little Quick-filver 
then cover all over with Bards of Bacon; line the Edges 
of the Stew-pan or Pot with ſtrong Paper, fo that the 
Lid may be exactly fitted, and ſtop it up very cloſe, 
then ſet them to ſtew a la Braiſe, or between two Fires, 
the one under andthe other over ; but let not your Fires 
be too brisk, that the Petty-toes may ſtew leiſurely for 
ten or twelve Hours; then take them out, cool them 
and bread them neatly, then lay them on a Gridiron 
and broil them, to be ſerved up hot among the Inter- 
meſſes. 

100. To boil Pidgeons. 
- STVUFF the Pidgeons with Parſley and Butter, put 
them into an earthen Pipkin with ſome ſweet Butter, 
and boil them; then put in Salt, groſs Pepper, Spi- 
nage, Roſemary, Thyme and Parſley ſhred, and ſtrain 
in the Yolk of an Egg with ſome Verjuice ; lay Sippets 
in the Diſh, lay on your Pidgeons, and pour what they 
were boil'd in over them. | EA LS 
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ror. To roaſt Pidgeons with Bacon, 
SCRAPE ſome Bacon, ſeaſon it with Pepper, Spice 
and ſavoury Herbs, a Muſhroom and Truffle, take 
ſome Cives and Parſley ſhred, mix all theſe well to- 
gether; then your Pidgeons being truſs'd for roaſting, 
raiſe the Skin of their Breaſts with your Finger, and 
farce their Breaſts with this Farce; then ſpit them, 
wrap them up in thin Slices of Veal, and upon them 
Slices of Bacon, paper them to keep on the Veal and 
Bacon, and lay them down to the Fire to roalt ; 
while they are roaſting, make for them the following 
Ragoo: Cut thin Slices of Ham of Bacon, beat them 
a little, garniſh the Bottom of a Stew-pan with them ; 
ſet it over a gentle Fire to ſimmer , when it begins to 
ſtick, add to it melted Bacon and a Pinch of Flour 3 
when it has had ſix or eight Turns over the Stove, 
moiſten it with Gravy that has no Salt in it, and put 
in a little Pepper and a Faggot of ſiveet Herbs; cover 
it cloſe, and let it ſimmer over a gentle Fire; when it 
is enough, take off the Fat clean, and pour in ſome Cul- 
lis of Veal and Ham to thicken it ; when the Pidgeons 
are roaſted enough, take off the Bards of Bacon and 
Slices of Veal, diſh them, garniſh with the Slices of 
| Ham, pour the Liquor of your Ragoo upon them, and 
| ſerve them up hot to Table for a firſt Courſe. 
102. To dicſs Pidgeons a la Braiſe. 
TAKE large Pidgeons, truſs them well, and lard them 
with large Lardons of Bacon well-ſeafoned ; then make 
a pretty thick Farce, and ſtuff their Bodies, then put 
them into a Stew-pan and ſtew them a la Braiſe, or be- 
tween two Fires, as you do many other Things. When 
they are done, diſh them in Order, clearing them well 
from the Fat, then pour on them a Ragoo of Veal 
Sweet · breads and Truffles, and ſerve them up hot. 
103. To d:eſs Pidgeons au Baſilic. 
LET your Pidgeons be well blanch'd in ſcalding- hot 
Water; then cut the Backs open a little, juſt enough to 
put in a ſmall Farce, which you muſt make as follows; 
ggince the Layers of your Pidgeons very ſmall * raw 
acon, 
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Bacon, Cives, Baſil and Parſley well ſeaſoned, and 
farce them with it : 'Then boil them in good Broth, 
with a little Salt and Verjuice and an Onion ſtuck with 
Cloves; while they are boiling, beat ſome Eggs, when 
they are enough take them up, roll them in the Eggs, 
and in Crums of Bread, till they are covered all over 
pretty thick, then heat ſome Hogs-Lard very hot, fry 
them very brown, then diſh them; garniſh with fry'd 
Parſley, and ſerve them up. 
104. To dꝛeſs Pidgeons with ſweet Baſil. 

SCALD your Pidgeons well, ſlit them a little on the 
Back, then make a ſmall Farce of raw Bacon, minced 
fraall with ſweet Baſil and Chibbol well ſeaſoned, put 
this into the Slit in your Pidgeons, and put them into a 
Stew-pan with good Broth, a little Salt, Verjuice, and 
an Onion ſtuck with Cloves; then take them out, roll 
them in beaten Eggs, drudge them well with grated 
Bread, fry them brown in hot Lard, then fry them 
again with Parſley, with which you muſt garniſh them; 
— you ſerve them up, they will ſerve for a Side» 

105. To broil Pidgeone. 

SLIT them down the Back, ſprinkle them with Salt 
and Pepper, lay them on the Gridiron, broil them gently 
turning them often ; baſte them with red Wine; make 
a Sauce of freſh Butter, a Shalot, and the Juice of Le- 
mons, and ſo ſerve them up hot. 

1064. To ſtew Pidgeons in Compoſt. 

Txuss your Pidgeons handſomly with their Legs 
into their Bodies, then parboil them; lard them with 
large Lardons, ſeaſon d with Salt, Pepper, Spices, Cives, 
and Parſley ſhred, and ſweet Herbs, and ſtew them a 
la Braiſe; or between two Fires: In the mean time, 
prepare a Ragoo of Fowls-Livers, Cocks-Combs, Muſh- 
rooms and Truffles, toſs'd up in a Stew-pan with a 
little melted Bacon, moiſten d with Gravy, ſimmer'd 
over a gentle. Fire, clear'd from the Fat ; when near 
enough, thicken with a Cullis of Veal and Ham; when 
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drain them; then put them into the Ragoo, let them 
ſimmer in it, to give them the Reliſh of it; then diſh 
them, pour the Ragoo over them, and ſerve them up 
hot for a firſt Courſe. 
107. To make a Cullis of Pidgeons. 

RoASsT. three or four Pidgeons, then pound them in 
a Mortar; then take Muſhrooms and Truffles, a Chib- 
bol, ſome Parſley, two or three Rocamboles, a few Ca- 


pers, and three or four Anchovies, mince all very ſmall, 


mix them well with your Meat, and toſs them up in 


a Stew-pan with melted Lard ; put in ſome good Gra- 


vy, ſtrain it with ſome Lemon-juice, and thicken it ac- 
cording to Diſcretion. 7 
bop = 108. Another Way, | | 
TAKE a couple of Pidgeons at their full Growth, 
roaſt them, and pound them in a Mortar; then ſhred 
a couple of Anchovies, ſome Morils and Truffles, a 
couple of Rocamboles, a few Capers, ſome Parſley and 
Cives together very ſmall; mix theſe with the pounded 
Pidgeons, put them into a Sauce-pan, with Veal Gra- 
vy and Ham, let them ſimmer a while, then ſtrain it 
through a Sieve for Ule. 
109. To dreſs Pidgeons with Fennel. 
HAv1NG provided Pidgeons of the beſt Sort, truſs 
them, and only ſinge them before the Fire; then take 
their Livers with ſome Bacon, Cives, Parſley and Fen- 
nel, and mince them ſmall, ſeaſon them with Salt, Pep- 
per and Nutmeg, ſtuff the Bodies of your Pidgeons with 
this Farce, and roaſt them, and ſerve them up to Teble 
with a good Ragoo pour'd over them. 
110. To dreſs Pidgeons in Fricandkaur. 
TAKE large Pidgeons, truſs them with their Legs in 
their Bodies, divide them in two, and lard them with 
imall Lardons of Bacon; then lay them in a Stew-pan, 
the larded Sides downwards, then put to them a couple 
of whole Leeks, and a couple of Ladlefuls of good 
Broth, cover your Pan, and let them ſtand to 
ſimmer over a gentle Fire; when they are done 
enough, make a brisker Fire under them, to waſte a- 
way 
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way what Broth remains, and when they are come to 
a fine brown Colour, take them up and diſh them: 
take away all the Fat that is left in the Stew- pan, and 
put ſome good Broth and Veal Gravy into it, to looſ- 
en what ſticks to the Bottom of it, put in a few Corns 
of Pepper, and ſet it over the Stove for a Minute or 
two; then pour this Sauce on the Pidgeons, and ferve 
them up in little Diſhes or Plates. | 
111. To fricafſſy Pidgeons in their Blood. 

TAKE live Pidgeons, bleed them, and fave their 
Blood, ſqueeze a Lemon into the Blood, to keep it from 
changing; when you have pull'd your Pidgeons, ſcald 
them, and then draw them; divide them in Halves 
or Quarters, ſeaſon them with Salt and Pepper, lay 
them into a Stew-pan; put in alſo a Bunch of ſweet 
Herbs, Sweet-breads of Veal or Lamb, Cocks-Combs, 
Artichoke Bottoms, Muſhrooms and Truffles, and toſs 
them up all together in melted Bacon; add a quarter 
of a Spoonful of Flower, and put in ſome Gravy to 
moiſten them ; let them ſimmer for ſome time over a 
gentle Fire, and when they are done enough, take off 
all the Fat, and thicken it with a Cullis of Veal and 
Ham; in the mean time let the Blood be ſtrain'd 
through a Sieve, and beat it up with the Yolk of an 
Egg, and put to it a little Parſley ſhred ſmall; then 
pour your Blood into the Stew-pan, keeping the Pan 
moving, that it may not boil up; ſerve it up for a firſt 
Courſe, in Plates or little Diſhes. 

112. To pot Pidgeons. 

Pick your Pidgeons well, wipe them clean, but do 
not waſh them, ſeaſon them with Salt and Pepper ; 
then roll up Butter in the Seaſoning, and put it in- 
to their Bellies; fix Pidgeons will take up a Pound of 
Butter ; then drudge them with Flour, put them into 
the Pot, laying their Breaſts downwards, and tye them 
down cloſe, ſet them into the Oven and bake them ; 
when they are drawn, take them out of the Pot, clear them 
irom the Gravy they were bak d in, laying their Breaſts 
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"upwards, and pour over them clarified Butter, and ſet 
them in a cool Place. 
113. Pottage of Pidgeons farced, 

DREss and blanch your Pidgeons in freſh Water, then 
raiſe the Skin on their Breaſts with your Finger, farce 
them with the Brawn of Capon, and the Yolks of Eggs 
minc'd together, ſeaſon them with Salt, Pepper, Cloves, 
Mace, Nutmeg, and Cinnamon beaten ; then boil them 
in good Broth, ſeaſon them with a Sheet of Lard, ſoak 
your Bread, lay on your Pidgeons, garniſh them with 
their Wings and Livers, pour on your Broth with the 
Gravy of a Leg of Mutton roaſted. 

114. A Yotch-pot of Pidgeone. | 

Pur your.Fowls into a Pot with Herbs ſhred fine, and 
mix'd; with Butter; put to them ſome ſtrong Broth, 
and put between them Slices of Bacon, ſome beaten Nut- 
meg, and a little Saffron to colour them; make them 
boil as faſt as you can; then ſeaſon with Salt, Pepper, 
and a little Vinegar, and ſerve them up on Sippets. 

AFTER the ſame Manner you may dreſs any. Sort 
of ſmall Fowls ; but Chickens muſt be quarter'd and lar- 
ded with Bacon, and muſt not boil too faſt. 

. 115. To marinate Pidgeons, 

MaxE a Marinade of Lemon-juice, Verjuice or Vi- 
negar, Salt, Pepper, Cloves, a Bay-Leaf and Chibbols, 
ſlit your Pidgeons on the Back, or cut them into Quar- 
ters, that the Marinade may penetrate into the Fleſh, 
and let them lie in it for two or three Hours; then 
dip them into Paſte, or elſe flour them, and fry them 
gently ; when they are enough, ſerve them up to Table 
hot with fry'd Parſley upon them, and Rape Vinegar, 
and white Pepper round about them. 

116. To pickle Pidgcone. 

Box your Pidgeons handſomly, ſeaſon them with 
Salt, Pepper, Mace and Cloves, ſew them up at the 
Back, and tye the Rump and Neck, put them into a 
Pipkin with a Quart of Water, half a Pint of White- 
wine, and half a Pint of Wine-Vinegar; or in this Pro- 
portion, according ty the Number of your Pidgeons, 

put 
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put in a Bit of Lemon-peel, and a Bunch of ſweet 
erbs z boil them till they are enough, then take them 
off the Fire, take them out of the Liquor, ſcum the 
Liquor very clean, put your Pidgeons into a Pan, let 
all be cold, then pour the Liquor or Pickle to the 
Pidgeons. | 

117. Another Map. 

TAKE a dozen of Pidgeons, bone fix of them, and 
take the Fleſh off from the other ſix, and beat it as 
fine as Meat for Sauſages ; ſeaſon it with Salt, Pepper, 
Spices and ſweet Herbs minc'd ſmall; add a little Mar- 
row, the Yolks of two or three hard Eggs, three An- 
chovies, and a little Lemon- peel; with this Farce ſtuff 
the boil'd Pidgeons, and let the Herbs be Thyme, Sa- 
voury, ſweet Marjoram, Spinage, Sorrel, Lettuce and 
Beets, and a few Vine Leaves; make your Pickle with 
Water, White-wine, Salt and a couple of Bay-leaves y 
boil the Bones in the Pickle ; then take them out, and 
ſet them by till cold, and when the Pickle is cold put 
in your Pidgeons to keep. 

118. To ragoo Pidgecone. 

WHEN you have larded your Pidgeons, divide ſome 
of them into halves, ſeaſon them with Salt, Pepper, 
Cloves and Mace, and dip them in the Yolks of Eggs 
beaten ; then make good Store of Butter hot in a Fry- 
ing-pan, and brown it with a little Flour ; then put 
in your Pidgeons, and juſt brown them; then take them 
out, and put them into a Stew-pan, and put to them 
as much good Gravy as will juſt cover them; put in 
allo a Faggot of ſweet Herbs, and ſet them a ſtewing 3 
when they are almoſt enough take out the Herbs, and 
put in a Shalot, ſome Oyſters and Anchovies, Muſh- 
rooms and Pickles ; then when the Pidgeons are ſtew'd 
enough, dith them, and having ready-roaſted Larks, or 
other ſmall Birds, lay them round the Diſh, or if you 
have no Birds, lay Pieces of Sweet-breads dipp'd in the 
Yolks of Eggs and fry'd, and fo ſerve them up; gar- 
nijh with Slices of Orange and Pickles. 
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"TIP ' 119. To roaſt Pidgeons. 

PREPARE your Pidgeons to truſs, then make a Far- 
cing for them by mincing their Livers with Beet-ſuet 
or Marrow, mix'd with grated Bread, and the Yolks 
of hard Eggs minc'd, ſeaſon'd with Salt, Nutmeg, and 
Mace beaten, and the Tops of Thyme ſhred ſmall ; 
incorporate all theſe together with the Yolks of hard 
Eggs and Verjuice; then cut the Skins of your Pid- 
geons betwixt the Legs and Body before they be 
truſs'd, then put in your Finger to raiſe the Skin from 
the Fleſh, but take care you do not break the Skin; 
then farce them with this Meat, and truſs the Legs 
cloſe to keep it in, then ſpit them and roaſt them: 
Save the Gravy, which mix with ſome Claret, putting 
in a little of the farced Meat and ſome Nutmeg li- 
ced: Let it have two or three Walms over the Fire, 
then beat it up thick with the Yolk of a raw Egg and 
a Piece of Butter, with a little Lemon minced, and 
ſo ſerve it up. 

120. To d:eſs Pidgeons a la Saingaraz. 

LARD them, roaſt them; in the mean time cut 
Slices of Gammon of Bacon; beat them well, put 
them into a Saucepan, toſs them up with melted Ba- 
con and a little Flour z put in ſome good Gravy with- 
out Salt, and a Faggot of ſweet Herbs: When theſe 
have ſimmer'd a while, put in a little Vinegar, and 
ſome good Cullis to bind it; quarter your Pidgeons, 
diſh them, take the Fat off the Slices of Bacon, lay 
them on the Pidgeons, pour the Sauce upon them, and 
ſerve them | 

127. Pidgeons roaſted in Surtont. 

TAKE large Pidgeons, truſs them for roaſting, then 
make a Farce of raw Bacon, boil'd Gammon, Veal 
Sweet-breads, Muſhrooms and Truffles chopp'd with 
the Livers; alſo Cives, Parſley, and a Clove of Gar- 
lick, all ſhred ſmall, and well ſeaſoned, bound toge- 
ther with the Yolks of a couple of Eggs. Farce 

our Pidgeons with this Farce, between the Skin and 
leſh of the Breaſts, and alſo their Bodies: Then 
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ſpit them, take ſome large Fricandeaux or Scotch Col- 
lops larded, and tye them about the . Breaſt of every 
Pidgeon, then wrap them · up in Papers, and roaſt them. 
While they are roaſting, prepare a Ragoo for them. 
And when they are roaſted enough, take off the Papers, 
diſh them, laying the Fricandeaux on their Breaſts, pour 
your Ragoo over them, of whatſoever Nature it be, 
and ſerve them up to Table hot. 

Pidgeons in Surtout, bak'd between two Fires, are 
dreſs'd after the fame Manner, except that no. Bacon- 
Bards or Meat are to be put upon the Fricandeaux or 
Collops, that they may take a fine Colour. When the 
Pidgeons are enough, take away the Fat; and having 
prepar'd a Ragoo with Truffles, diſh your Pidgeons, 
pour on your Ragoo, and ſerve them up hot. 

122. To dꝛels Pidgeons a Soleil. 

STEW ſquab Pidgeons a la Braiſe, or between two 
Fires; then prepare a Farce, made of the Fleſh of all 
Sorts of Fowls, minc'd fine, and pownded in a Mortar 
to a Paſte. Wrap the Pidgeons up in this Farce, ſo 
that nothing of them but the Heads can be ſeen; 
then dip them in beaten Eggs, and drudge them with 
Crums of Bread and Flour mingled together, and fry 
them till they are brown. Then lay a Napkin in a 
Diſh, lay the Pidgeons upon it, laying ſome fry'd Parſley 
between, and ſo ſerve them up. 

1123. To dꝛeſs Pidacons a la Sainte Menehout. 

LET your Pidgeons be large, truſs them, divide 
them into two, lard them with large Lardons of Ba- 
con well ſeaſoned ; cut Slices of Bacon, and alſo of 
Veal or Beef; ſeaſon them with Salt, Pepper, Spices, 
ſweet Herbs, Cives and Parſley ſhred ſmall, and lay 
your Slices of Bacon over the Bottom of a Pot or 
Stew-pan, lay Slices of Veal upon them, and ſome 
Onions and Carrots ſliced. Then lay in your Pid- 
geons, lay on them the ſame Seaſoning that you did 
under them; lay Slices of Veal over your Seaſoning, 
and Slices of Bacon over your Veal. Cover the Pot 
or Stew-pan cloſe, and ſet them to ſtew 4 la Braiſe, 
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6 e.) with Fire both over them and under them: 

hen they are about half ſtew'd, moiſten them with a 
Pint of Milk, and a couple of Spoonfuls of good Broth, 
and let them ſtew till they are enough; then take 
them oil the Fire, {et them by till they are cold, let- 
ting them ſtand in their own Liquor; then take them 
up and drain them, then dip them in beaten Eggs, and 
drudge them well with Crumbs of Bread, and fry them 
brown in Hogs-Lard, and ſerve them up hot on a clean 
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If you would have them broil'd, then dip them in 
the Fat in which they were ſtew'd, and drudge them 
well with grated Bread, and lay them on a Gridiron 
and Þroil them, and ſerve them up with a Ramolade 
made of Oil, Salt, Pepper, Anchovies, and a little Mu- 
ſtard mingled well together, with a little Cives and Par- 
ſley thred ſmall, and the Juice of a Lemon. 

You may ſerve them up cold, without being either 
fry'd or broil'd, in Plates or little Dithes. 

124. To ſtew Pigeons, | 

Mix Parſley, Spinage and Sorrel, with a good Quan 
tity of freſh Butter melted, ſtew them together, and 
when cold, put in ſome of the Pidgeons Craws, with a 
Bay-leaf or two, ſaving ſome of it tor Sauce. Then 
pur the Pidgeons into a Stew-pan with as much good 

ravy as will cover them, ſeaſoning with Salt, Pep- 

r, Nutmeg, Cloves and Mace, two or three Shalots, 

hyme, Winter- ſavoury, and Lemon-peel. Alfo brown 
ſome Butter and put into the Pigeons ; when they are 
ſtew'd enough, put in a Bit of Butter roll'd up in ſome 
Flour, and the Yolk of an Egg, with ſome of the 
Herbs that were left out; ſhake all vp together, and 


ſerve it. 


125. To ſtew Pidgcons the French Fachion. 
WHEN Pidgeons are pull'd, ſcalded, and drawn, 
fley oft the Skins, leaving them whole with the Legs 
and Wings hanging to them; mince the Fleſh with 
ſome Lard or Bect-ſuct minc'd very ſmall ; then mince 
fome ſweet Herbs very fine, and mix with your 
Meat; 
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Meat; mix with it alſo grated Bread, or Parmiſan 
grated, and the Yolks of Eggs; ſeaſon with Pepper, 
Ginger, Cloves and Mace, fill the Skins with this 
Farcing, and ſtitch them up in the Back; then lay 
them in a deep Diſh or Stew- pan, with ſtrong Broth 
and ſweet Herbs chopp'd ſmall, whole Mace, Bar- 
berries, or Grapes, and ooſeberries; then having ſome 
Cabbage Lettuce boild in Water and Salt, put ſome 
Butter to them: And when the Pidgeons are ftew'd 
enough, ſerve them on Sippets all together. 
126. To dreſs Pidgeons a la Tartare with told Sante. 
WHEN you have ſing'd your Pidgeons and truſs'd 
them as tor boiling, flat them with a Cleaver as thin 
as you can, without breaking the Skin on the Backs 
or Breaſts; then ſeaſon them pretty well with Salt, 
Pepper and Cloves, dip them in melted Butter, and 
drudge them well with grated Bread, then lay them 
on a Gridiron, turn them often: If your Fire be not 
very clear, you may lay them on a Sheet of Pa-- 
per well-butter'd, to keep them from being ſmoaked. 
While they are broiling, prepare your Sauce thus : 
Take a Piece of Onion, or a Shalot, an Anchovy, 
and a couple of Spoontuls of Pickles, and mince them 
very {mall every one by themſelves, as alſo a Spoonful 
of Parſley minc'd. Then add a little Salt, a little 
Pepper, tive or {ix Spoonfuls of Oyl, a Spoonful of 
Water and the Juice of one Lemon. Mix all theſe 
well-together; and when you are going to ſerve, put 
in a Spoonful of Muſtard ; pour this Sauce cold into 
the Diſh; your Pidgeons being broil'd enough, lay them 
on the top of it, and ſerve it for a firſt Cqurſe. a 
127. To dreſs Pidgeons with Truffles. 
LoosEN the Skin of their Breaſts; then mince 
your Pidgeons Livers with ſome lean of Ham of Ba- 
con and ſome Fat, Muſhrooms and Truffles, Cives 
and Parſley and ſweet Herbs; ſeaſon with Pepper 
and Spices ; pownd all theſe together with the Yolks of 
two raw Eggs: Then farce the Breaſts of your Pid- 
geons with this Farce, ſpit them, wrap them wes 
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thin Slices of Veal, cover the Veal with thin Slices of 
Bacon; wrap them up in Sheets of Paper, and roaſt 
them. In the mean time, make for them a Ragoo of 
Truffles in the Manner following : Peel your Truffles, 
waſh them clean, cut them in Slices, and put them in- 
to a Stew-pan, put to them ſome good Veal-gravy, and 
ſet them a ſimmering over a Stove. When they are 
enough, put in Cullis of Veal and Ham to thicken it. 
When your Pidgeons are roafted enough, take off the 
Bards, diſh them, pour your Ragoo over them, and 
ſerve them up hot for the firſt Courſe. 
| 128. To make a Pidgeon-pye. 

FAKE a dozen of Pidgeons and two Pound of But- 
ter; put Batter roll'd up in Balls, with Parſley ſhred 
fine, into the Bellies of your Pidgeons ; ſeaſon them with 
an Ounce of Pepper finely beaten ; ſeaſon the Inſides 
betore you put in the Butter, lay them in your Cruſt, 
ſprinkle Salt over them, lay them over with Butter, 
cloſe up your Pye and bake it. 

129. Another Way. 

TAKE large Pidgeons, draw them, truſs them, and 
beat them on the Breaſts to break their Bones, then 
lard them with large Lardons of Bacon well ſeaſoned. 
Chop the Livers ſmall with raw Bacon, Marrow, 
ſweet Herbs, Parſley, Cives, Muſhrooms, Truffles, 
all well ſeaſon' d. Pownd them in a Mortar, and ſtuff 
the Bodies of your Pidgeons with this Farce. The Pye 


being made of good Paſte, lay ſome of this Farce in 


the Bottom of it; and then, having ſeaſoned your 
Pidgeons, lay them in Order; put in alſo a Bay-leaf, 
then lay thin, Slices of Bacon over your Pidgeons, lay 
on your Lid and bake it. When it comes out of the 
Oven, cut it up, clear off all the Fat, and having made 
ready a Ragoo of Veal Sweet-breads, Cocks-combs, 
Muſhrooms, Sc. pour it into your Pye, and ſerve it 
up to Table for a Side-diſh, 
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130. To make a Pidgeon-pye the French WWapy. 

MAKE your Paſte of an Egg, Butter, Salt and 
Water; lay ſome of it into a Pye-pan, take good Pid- 
geons, ſcald them well ; then take melted Lard, and 
Artichoke-bottoms quarter'd, Veal Sweet-breads divi- 
ded into halves, lay a whole Artichoke-bottom in the 
middle of a Stew-pan, lay your Sweet-breads, and quar- 
ters of Artichokes round it, with the Livers of Capons, 
and Muſhrooms well pick d and cut in ſquare Pieces. 
Stew all theſe together with a little Flour, well-ſeaſon- 
ed: Then pour: ſome melted Butter into your Paſte 
py lay'd in the Pye-pan; moiſten your Pidgeons well, 
ay the Arcichoke-battoms in the Middle, the Pidgeons 
round it, and the Veal Sweet-breads in the void Spa- 
ces; then put in the reſt of the ſtew'd Materials, co- 
ver your Pye, make a Border of Puff-paſte round a- 
bout it, bake it, and when you ſerve it up, pour ſome 
white thickening Sauce into it. 

131. T9 bake a Pike in a Pye, 

LET your Pike be well drawn and -waſh'd, then 
lard it with pickled Herring; then mince Oyſters, a 
little Lemon-peel, an Onion and ſome ſweet Herbs 
all together, ſeaſon them with Salt, Pepper, Nutmeg, 
Cloves and Mace ; then do your Pike all over with 
Yolks of Eggs, both infide and outſide, and ſeaſon 
him with the before-mentioned Seaſoning. Then your 
Pye being made in the Form of a Pike, lay in your 
Fiſh, ſcrape Horſe-radiſn over him, and alſo lay a 
Handful or two of Grapes ; then lay on a good Quan- 
tity of Butter, cloſe up your Pye and bake it; when 
it comes out of the Oven, liquor it with Butter, a lit- 
tle Vinegar and the Yolk of an Egg. 

You may, if you pleaſe, add to your Butter, Cc. 
Oyſters, Shrimps, Prawns, Cray-fiſh or Cockles, with 
the Yolks of hard Eggs, Lemon, Anchovies, or 
Gravy. 

132. To boil a Pike, | 

CLEANSE and truſs your Pike in a round Ring, 
ſcotch it on the Back, ſet on the Fire a Stew-pan 
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with as much Water and White-wine as will cover it; 
make the Liquor boil; then put in your Fiſh, and 
boil it wich a quick Fire: For the Sauce, mince the 
Liver of the Pike, ſeaſon it with Pepper and Mace, 
put to it Oyſters, or Cockles boiled or fry d, and ſweet 
Herbs ſhred fine, ſcrape in ſome Horſe-radith, and 
boil them in White-wine Vinegar. When your Pike 
and Sauce is ready, beat up the Sauce with a Piece of 
Butter and minc'd Lemon, diſh your Pike on Sippets, 
pour in your Sauce, garniſh with Slices of Orange or 
Lemon, and ſerve it up. 

33. Another Way. 

TAKE a Male Pike, rub the Skin off with Bay- 
ſalt while it is alive; cleanſe it well both inſide and 
outſide, waſh it clean. Set on a Kettle with White- 
wine, Salt, whole Pepper, Ginger, Nutmeg, Mace, 
four or five Cloves of Garlick, or an Onion, ſome 
Ginger, and a Bunch of ſiveet Herbs. Make your 
Liquor boil to the Height, then put in your Pike, 
boil it up quick; it will be enough in half an Hour. 
For the Sauce, take half a Pint of Canary, beat in it 
a Crab, part of a Lobſter, or Shrimps, put to it two 
Spoonfuls of the Liquor the Pye is boil'd in, and a 
Pound of drawn Butter ; ſet this Sauce over a Stove, 
and keep it all the while till it be thick. Take up 
your Pike, diſh it upon Sippets dipt in the Broth, and 
pour your Sauce over it, and ſerve it up. 

134. To boil a Pike the French Faſhion. 

CUT the Pike in three Pieces, boil him in Wine and 
Water, an equal Quantity of each, and a little Le- 
mon- peel; When the Liquor boils, put in the Pike, 
with a good Handful of Salt. Then having prepar'd a 
Sauce of beaten Butter, Water, two or three Lemons 
in Slices, the Yolks of two or three Eggs, and ſome 
grated Nutmeg: Diſh your Pike on Sippets, and 
ſtick it with ſome fry d Bread; run the Sauce over it: 
Garniſh with ſome Barberries or Lemon; and gar- 
niſh the Diſh with Barberries, ſlic'd Ginger and Le- 
mon- peel. 
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135. To d1eſs a Pike a Cubilo the Dutch Way. 

TAKE a large Pike, ſcale it, gut it, waſh it clean, 
and cut off the Head; then cut it in Slices about an 
Inch thick, endeavouring to cut it in the Joints. When 
you come toward the Tail, cut through the Bone, 
and leave the Fiih whole on the Underſide, ſo that it 
may hang together; then put it into a Pan of cold 
Water. Set on good ſtore of Water, ſeaſon it pretty 
high with Salt: When it boils up, pour in a Quarter 
of a Pint of Vinegar, ſcum it well, divide the Head 
in two, and put that and the Tail in the boiling Wa- 
ter about five or fix Minutes before you put in your 
Slices; take the Gall from the Milt, and put the Milt 
in alſo. When they have boil'd about a quarter of an 
Hour, take them up and drain them; lay the Head 
and Tail in the middle of the Diſh, and the Slices 
round with ſome Sippets under. For the Sauce, the 
Hollanders uſe only oiled Butter melted gently over 
the Fire, ſtirr'd about with a Lade, and poured over 
the Fiſh: But you may uſe drawn Butter. A Pound 
of Butter, with a Spoonful of Water drawn up, will 
be as thick as Cream, ſqueeze in a Lemon, and ſerve 
it up hot. 

136. To boil a Pike. 

SPLIT your Pike, and ſcotch it with your Knife 
on the Outſides, ſeaſon it with Salt, lay the Gridiron 
on a clear Fire, make it very hot, lay on your Pike, 
baſte it with Butter, turn it often; and when it is 
broil'd tiff and criſp, diſh it, and ſerve it up with beat- 
en Butter and the Juice of Lemons, or Wine vine 
gar, garniſhed with Slices of Oranges or Lemons, and 
Slices of Roſemary. | 

| 137. To dꝛeſs a Pike in Caſſerole. 

SCALE your Pike, lard it with the Fleſh of an 
Eel ; then put it into a Stew-pan with White-wine, 
burnt Butter, Verjuice, Salt, Pepper, Nutmeg, Cloves, 
a Bay-leaf, green Lemon, and a Faggot of ſweet 
Herbs. Let them ſtew over a gentle Fire; in the 
mean time prepare a Ragoo of Muſhrooms, Oyſters, 
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with as much Water and White-wine as will covet it; 
make the Liquor boil ; then put in your Fiſh, and 
boil it with a quick Fire : For the Sauce, mince the 
Liver of the Pike, ſeaſon it with Pepper and Mace, 
put to it Oyſters, or Cockles boiled or fry d, and tweet 
Herbs ſhred fine, ſcrape in ſome Horſe-radith, and 
boil them in White-wine Vinegar. When your Pike 
and Sauce 1s ready, beat up the Sauce with a Piece of 
Butter and minc'd Lemon, dith your Pike on Sippets, 

ur in your Sauce, garnith with Slices of Orange or 

mon, and ſerve it up. 

133. Another Map. 

TAKE a Male Pike, rub the Skin off with Bay- 
ſalt while it is alive; cleanſe it well both inſide and 
outſide, waſh it clean. Set on a Kettle with White- 
wine, Salt, whole Pepper, Ginger, Nutmeg, Mace, 
four or five Cloves of Garlick, or an Onion, ſome 
Ginger, and a Bunch of ſweet Herbs. Make your 
Liquor boi! to the Height, then put in your Pike, 
boil it up quick; it will be enough in half an Hour. 
For the Sauce, take half a Pint of Canary, beat in it 
a Crab, part of a Lobſter, or Shrimps, put to it two 
Spoonfuls of the Liquor the Pye is boil'd in, and a 
Pound of drawn Butter; ſet this Sauce over a Stove, 
and keep it all the while till it be thick. Take up 
your Pike, diſh it upon Sippets dipt in the Broth, and 
pour your Sauce over it, and ſerve it up. 

134. To boil a Pike the French Faſhion. 

CUT the Pike in three Pieces, boil him in Wine and 
Water, an equal Quantity of each, and a little Le- 
mon-peel; When the Liquor boils, put in the Pike, 
with a good Handful of Salt. Then having prepar'd a 
Sauce of beaten Butter, Water, two or three Lemons 
in Slices, the Yolks of two or three Eggs, and ſome 
grated Nutmeg: Diſh your Pike on Sippets, and 
ſtick 1t with ſome fry'd Bread ; run the Sauce over it : 
Garniſh with ſome Barberries or Lemon; and gar- 
niſh the Diſh with Barberries, flic'd Ginger and Le- 
mon-peel. 
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135. To dꝛels a Pike a Cubilo the Dutch Map. 

TAKE a large Pike, ſcale it, gut it, waſh it clean, 
and cut off the Head; then cut it in Slices about an 
Inch thick, endeavouring to cut it in the Joints. When 
you come toward the Tail, cut through the Bone, 
and leave the Fiſh whole on the Underſide, ſo that it 
may hang together; then put it into a Pan of cold 
Water. Set on good ſtore of Water, ſeaſon it pretty 
high with Salt: When it boils up, pour m a Quarter 
of a Pint of Vinegar, ſcum it well, divide the Head 
in two, and put that and the Tail in the boiling Wa- 
ter about five or ſix Minutes before you put in your 
Slices; take the Gall from the Milt, and put the Mile 
in alſo When they have boil'd about a quarter of an 
Hour, take them up and drain them; lay the Head 
and Tail in the middle of the Diſh, and the Slices 
round with ſome Sippets under. For the Sauce, the 
Hollanders uſe only oiled Butter melted gently over 
the Fire, ſtirr'd about with a Ladfe, and poured over 
the Fiſh: But you may uſe drawn Butter. A Pound 
of Butter, with a Spoonful of Water drawn up, will 
be as thick as Cream, ſqueeze in a Lemon, and ſerve 
it up hot. | 
130. To boil a Pike. 

SPLIT your Pike, and ſcotch it with your Kniſe 
on the Outſides, ſeaſon it with Salt, lay the Gridiron 
on a clear Fire, make it very hot, lay on your Pike, 
baſte it with Butter, turn ic often; and when it is 
broil'd ſtiff and criſp, diſh it, and ſerve it up with beat- 
en Butter and the juice of Lemons, or Wine-vine- 
gar, garniſhed with Slices of Oranges or Lemons, and 
Slices of Roſemary. 

| 137. To dꝛeſs a Pike in Caſſerole. 

SCALE your Pike, lard it with the Fleſh of an 
Eel ; then put it into a Stew-pan with White-wane, 
burnt Butter, Verjuice, Salt, Pepper, Nutmeg, Cloves, 
a Bay-leaf, green Lemon, and a Faggot of ſweet 
Herbs. Let them ſtew over a gentle Fire; in the 
mean time prepare a Ragoo of Muſhrooms, Oyſters, 
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Capers, ſome of the Liquor wherein they are ſtew'd, 
and ſome Flour. When all is enough, diſh your Fiſh, 
pour your Ragoo over it, garniſh with fry'd Muſh- 
rooms, Carps Roes and Slices of Lemon, and ſerve 


it up hot. 
| 138. To fry a Pike. | 

WHEN you have cleans'd your Pike well from the 
Slime and Blood, dry it, flour it, and roll it round, 
put it in your Pan, or elſe you may flit it, fry it in 
freſh Butter criſp; then make your Sauce of Butter, 
beaten up with, the Liquor of Oyſters, White-wine and 
Nutmeg. Garniſh with fry'd Parſley and Slices of 
Orange and Lemon. | 

139. To fry a Pike in Filets. 

GUT and ſcale your Pike, cut it into Slices or Fi- 
lets, put them into a Marinade, as in the Receipt 
No. 142, but not above half an Hour; then dip them in 
a thin Paſte or Batter, and fry them, diſh them, gar- 
niſn with Slices of Lemon and Parſley, and ſerve them 
up. Or you may put them into white Sauce, which 
is made of the Crumb of Bread pownded and ſtrained 
through a Sieve : After it has had two or three 
Walms in a Stew-pan with a little Broth, or a Cul- 
lis of Fiſh ; when you ſerve it up, ſqueeze in ſome 
Juice of Lemon. 

14c. To dieſs a Pike with Oyſters. 

SCALE your Pike, gut it and waſh it clean, cut it 
in Pieces, put them into a Stew-pan, with ſome White- 
wine; take Maſhrooms, Truffles, Cives, and Parſley 
minc d; ſeaſon all with Salt and Pepper; put in alſo a 
Piece of Butter, and let them ſtew over a gentle Fire. 
In the mean time blanch ſome Oyſters in Water, with 
a {mall Quantity of Verjuice; then put them and their 
Liquor into the Stew-pan to the Pike; when it is al- 
moſt enough, then diſh it; garniſh with Slices of 
Lemon, and ſerve it up to Table hot for a firſt 


Courſe. 
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| 141. To karte a Pike. "Þ 

Dx 4 w and ſcale your Pike; then take out the 
Bone by the Back, ſo that the Head and Tail may 
be left hanging by the Skin. Then mince the Fleſh 
with a Piece of Carp or Fel, Muſhrooms, Cives 
and Parſley ; ſeaſon all with Salt, Pepper, and Nut- 
meg; then add a Clove, and half a dozen Coriander- 
ſeeds pownded ;; then add Butter to it, and pownd all 
together, with crum Bread ſimmer'd over the Fire in 
Cream, and the Yolks of cwo raw Eggs; theſe being 
all mix'd together, ſtuff your Pike with this Farce, 
ſew it up, and lay it in a Stew-pan at its full Length. 
Put ſome Butter and Flour into a Sauce: pan, and brown 
it; then put in {ome White-wine and Fiſh-broth, of 
each a like Quantity; pour this into your Stew-pan 
to the Pike; ſeaſon with Salt, Pepper, Cloves, ſweet 
Herbs, Parſley and Onions; let your Pike only ſim- 

mer, leſt it break. In the mean time, prepare a Ra- 
goo of the Tails of Cray-fiſh, Muſhrooms, the Tops 
of Aſparagus (if in Seaſon); tols theſe up in a little 
freſh Butter, add to them a little Fiſh-broth to moi- 
ſten it, and a little Cray-fiſh, or other good Cullis to 
thicken it. When your Pike is enough, take it up, 
lay it m a Diſh to drain; then diſh it in another 
Diſh, pour the Ragoo upon it, and ſerve it up to 
Table hot. 

Take Notice, that if you ule the Tops of Aſpara- 
gus, they muſt be firſt blanch'd, and not put into the. 
Ragoo till you are juſt going to ſerve up, or elſe they 
will be too much done. 

142. To bakea farced Pike. 

MAKXE your Farcing, and farce your Pike as direc- 
ted in the laſt Receipt; then rub it over with melted 
Butter, lay it in a Paſty-pan, with whole Cives, Slices 
of Onion, and a little Parſley ſhred ; pour ſome melted 
Butter over it, drudge it with grated Bread; ſet it in 
an Oven; when it is bak'd brown, ſerve it up, either 
dry, 5 in a clean Napkin laid in a Diſh, or elſe with a 
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14*. To haſh a Pike. 

WHEN you have cleans'd your Pike, bone it, ſcale 
it; thn nince the Fleih with an Fel and ſweet Herbs; 
ſeaſon Wen Salt, Pepper, Nutmeg and Mace bearen ; 
put it into a Diſh with V hite-wine, and let it ſtew; 
When it is enough, ſtir in a Piece of Butter; in the 
mean time, take large ſtew'd Oyſters, and fry them in 
Batter, ſome green with . Spinage, others ye!!ow with 
Salon: hen your Meat is ſtew'd enough, dine it on 
Sippets, garniſh with Oyſters, and ſerve it up hot. 

144. To marinate a Pike. 
MARKE a Marinade of Verjuice, Salt, Pepper, the 
| Juice of Lemon, Cives, and Bayleaves. Gut and 
ſcale your Pike; then lay it in this Marinade tor two 
Hours ; then take it out, drudge it with Flour, and 
fry it, or you may bake it in a Patty-pan; then dip 
it in melted Butter, drudge it with Bread grated fine 
and fifred through a Sieve, and Salt; bake it brown, 
and ſerve it up with Sauce made of clarified Butter, 
the Juice of an Orange, Salt, Pepper and Anchovies 
melted and ſtrained through a Sieve. Garniſh with the 
Milts of Carps, or Livers of Pikes fry'd, and fry'd 
Parſley, and ſerve it up hot. 
145. To dreſs a Pike the German Way. 
GUT your Pike, and waſh it very clean; then ſplit 
it in two Parts cloſe by the Bone, and half boil it in 
Water; then take it out and ſcale it, till it become 
very white; then put it into a Stew-pan, with White- 
winz, Capers, Anchovies, Muſhrooms, Thyme, and 
ſweet Herbs chopt very ſmall, and alſo ſome 'T ruffles 
and Morils. Let theſe all ſtew gently, that the Fiſh 
may not break; then put in a good Piece of Butter, 
and a little Cheeſe grated ; when the Sauce is grown 
thick, diſh it handſomly ; garniſh it with what you 
pleaſe, and ſerve it uy hot. 
146. To dreſs a Pike au Court Bouillon. 

_ Havixs cleans'd your Pike, lay it in a Pan, either 
whole, or cut into Quatters, ſprinkle over it boiling- 
hot Vinegar with Salt in it. When it has lain ſome 
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time, take it out and ſeaſon it with Salt, Pepper; 
Cloves, ſweet Herbs, Onions, and a Bay-leaf. Put a 
good Lump of Butter in the Belly of it, wrap it up 


in a Napkin. Then put into a Stew-pan ſome White- 


wine, Verjuice, Salt, Pepper, Onions and Lemons ſlic'd, 
Nutmeg, Cloves and a Bay-leaf; make theſe boil very 
faſt, then put in your Pike: When it is boil'd enough, 
ſexve it on a clean Naplyn, garniſh'd with Parſley for 
a firſt Courſe. 
147. To dreſs a Pike with white Sauce. 

WHEN have gutted, ſcal'd, and cleans'd your 
Pike, boil it in Wine and Water, of each a like 
Quantity, ppt in Salt, Pepper, and a bunch of ſavoury 
Herbs. Melt Butter in a Sauce-pan, with a little 
Flour, Salt, Pepper, Nutmeg, a ſlice or two of Le- 
mon, three or four whole Cives, a couple of Ancho- 
vies, a little Water and a drop or two of Vinegar. 
Give this Sauce a turn or two over a Stove till it is 
thicken'd ; diſh your Pike, pour it over it, and ſerve 


it up. 
148. To roaſt a Pike. | 
SCRAPE and gut your Pike, lard the Back with 
pickled Herring; take Claret-wine and large Oyſters, 


ſeaſon your Oyſters with Pepper and Nutmeg; mix 


with them ſome Slices of Onion, Wunter-ſavoury and 
Thyme, and fill the Belly of your - Pike with them, 
ſew up the Pike's Belly, and bolſter up its Sides with 
two flat Sticks about the Breadth of a Lath; lay it 
down to the Fire, tye Roſemary and Bays to keep 
olf the Heat from coming too much to it, where it 
is not defended by the Laths from ſcorching ; baſte 
it with Butter beat up with Claret; when it is roaſt- 
ed enough, take it up, take the ſtuffing out of the 
Belly, and make a Sauce of that and its own Dri 


ping, ſome beaten Butter and Claret; and having diſh'd 


it, ſerve it up. | 
149. Another Way, 

SCALE your Pike, and ſcotch it ſlightly; lard it 

with Lardons of Eel; Kaſon it with Salt, Pepper, 
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Nutmeg, ſweet. Herbs and Cives; - then faſten it on 
the Spit, and lay it down to the Fire; as it roaſts, 
baſte it with White-wine, Butter, Juice of a Lemon 
and Vinegar : When the Pike is roaſted, take the Drip- 
ping of the Pike, melt ſome Anchovies, mix with it, 

rain it through a Sieve, with a little Cullis, put it 
into a Sauce-pan, put to it ſome Oyſters, ſome white 
Pepper and Capers; let them have a Walm or two; 
diſh your Pike, and ſerve it up with this Sauce : Gar- 
niſh the Diſh with fry'd Muſhrooms, the Roes of 
Carps, and Slices of Lemon. wy 

150. Another Way, 

TAKE a large Pike, draw and waſh it clean; then 
take a Pint of Oyſters or Shrimps, three or four An- 
chovies, an Onion or Shalot, Nutmeg, Cloves and 
Mace, with a little Parſley, ſhred theſe very ſmall, 
and mix it with Butter; with this ſtaff the Belly of 
the Pike, and ſtrew ſome of it upon the out- ſide of 
it; then faſten your Pike on the Spit, and baſte it 
either with Butter or Claret Wine: Make a Sauce for 
it with Claret Wine, ſome of the Liquor of your Oy- 
ſters, Butter, Anchovy, Spice and V inegar, with a lit- 
tle Flour to thicken it. 

| 151. Or thus. 

TAKE a large Pike; when you have ſcrap'd, ſcal- 
ded, and gutted it, ſeaſon it with Salt, Pepper, Mace, 
Cloves and ſavoury Herbs; bone a large Eel, cut it 
into ſquare Pieces like Bacon; ſeaſon this with the 
fame ſeaſoning as you did your Pike. Stuff your 
Pike with them; then roll the Pike in a Caul of a 
Breaſt of Veal, and tye it to the Spit ; and when 
it is half roaſted, take off the Caul, and drudge it 
with grated Bread, baſte it and flour it ; then garniſh 
your Diſh with Flowers and raſp'd Lemon, and ſerve 


it up. 
152. To ſowſe a Pike. 

LET your Pike be drawn, and waſh'd clean from 
the Blood and Slime; then let it be boil'd in Water 
and Salt, juſt as much as will cover it; and if you 
| wo 
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would keep it long, put in as much White wine as 
Water; but put it not in before the Liquor boils 
let it boil a little while gently, then take it up, then put 
in ſome Salt, but ſeaſon it not too high; put in fome 
Wine-V inegar, flic'd Ginger, Cloves and whole Mace; 
when they boil, put in a little Lemon-peel, boil it 
up quick, but not too much; then put it in a Pan, 
pour the Liquor to it, and cover it up cloſe. When 
you ſerve it up, garniſh with Slices of Lemon and Bar- 
berries. 6 
153. To d2efs Pikes a la Sainte Robert. 

GUT, ſcale and flit your Pikes, divide each into 
Pieces, ſcore them, then lay them ſor an Hour in a 
Marinade of Vinegar, Salt, Pepper, ſweet Baſil, Bay- 
Leaves, Slices of Onions and Lemon; then take them 
out, dry them with a Linnen Cloth, flour and ſry them 
in Butter; make your Sauce Robert in the following man- 


| ner; ſet a Sauce- pan over a Stove with a good Quanti- 


ty of Butter, put into it ſome Onions cut in Slices, fry 
them brown, moiſten them with good Fiſh-broth, let 
them ſtew in it for ſome time; when they are ſtew'd 
enough, skim off all the Fat, and thicken the Liquor 
with a Cullis. Lay your Pikes into this Sauce, let 


them ſimmer in it a little while, then diſh your Pikes, 


and ſet the Diſh over a Stove, put in a little Muſtard 
and a Drop or two of Vincgar, pour your Sauce on 
your Pikes, and ſerve them up hot. 
154. To ſtew a Pike. 
SLIT your Pike, waſh out the Blood, lay it in a Diſh, 
put in as much White-wine as will cover it, ſet it over 


nu gentle Fire to ſtew, when it boils put in the Pike 


and ſcum it; then put in ſome Salt, whole Cinnamon 
and Blades of Mace; when it is ſtew'd enough, take 
out the Spice, and put in a good Piece of Butter and 
the Yolks of two or three Eggs, let them have a Walm 
or two. Diſh your Pike, and pour the Sauce over it. 
155. Oz thus, 

SCALE your Pike, lard it with Eel, then ſtew it in 

clarified Butter and Verjuice ; ſeaſon with Salt, Pep- 
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per, Cloves and Nutmeg, a Bay-Leaf, Sweet-Baſil, a 
Faggot of ſweet Herbs and Slices of Lemon. In the 
mean time make a Ragoo of Muſhrooms, toſs'd up in 
Butter, moiſtened with Fiſh broth, and thickened with 
a good Cullis. Diſh your Pike, pour this Ragoo upon 
it, and ſerve it up. 

156. To ſtew a Bike the French May. 


SPLIT the Pike down the Back alive, let the Liquor 


be Water and Salt, and b-1] before you put it in; then 
take a Stew-pan, put into it as much Claret as will cover 
the Pike, take your Pike out of the Water, cleanſe it 
from the Blood, put it into the Wine ia the Stew-pan, 
add three or four Onions lic'd, Salt, groſs Pepper and 
three or four Blades of Mace; then put in the Pike; 
when it boils up, cover your Stew- pan; when it is e- 
nough, diſh it with Sippets round about, pour all your 
Broth, Spice, Cc. over it; garniſh it with Slices of 
Lemon and Lemon-peel, run it over with beaten But- 
ter, garniſh the Dith with dry grated Manchet, and 
ſerve 1t up hot. 


* 


157. To ſtew ea Pike the City Faſhion. 

WHEN you have drawn and cleans'd your Pike, put 
it into a Diſh, with as much White-wine as will juſt cover 
it, ſet it over the Fire, and when it boils, put in your 
Fiſh, and as it boils ſcum it; add ſome Salt, whole 
Cinnamon and large Mace; when it is enough, diſh it, 
and having ſome Currants and Prunes ready bail'd, lay 
them over it; thicken the Broth with the Yolks of 
three or four Eggs, beaten Butter, Cream and Sugar, 
pour 1t over your Fiſh, lay over it Mace, Cinnamon 
and ſome Bunches of Barberries, Slices of Lemon and 
{crape over it a little, and ſerve it up. 

158. To candy Pippins. 

TAKE fair large Pippins, pare them, bore a Hole 
through them, lay them in an earthen L'iſh, ſtrew over 
them double-refin'd Sugar, and ſprinkle them with Da- 
mask Roſe-water ; then ſet them in a pretty hot Oven, 
as for Manchet; ſtop up the Oven for half an Fes 
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chen take them out, lay them on a Wire-grate, and ſo 
let them dry for three or four Days. | 
157% Co make Pippin-cakes, 

PARE your Pippins, quarter them, boil them in fair 
Water till they are tender; then cub the Pulp thro? 
a Sieve, boil the yellow of a Lemon-peel till it is very 
tender, mince it very fine, put it into your Pulp, and 
allow three quarters of a Pound of double-refin'd Su- 
gar to every Pound of Pulp; then ſet it all together on 
the Fire, make it as hot as you can endure your Fin- 
ger in it, then run it on Plates, and ſet it in an Oven 
to dry; the next Morning cut it into what Forms you 
pleaſe, and dry them well. If you pleaſe you may mix 
ſome Juice of Lemons with your Pulp, if you would 
have your Cakes ſharp. 

160. To dry Pippins, 

Lay your Pippins in a Dith, ſet them in an Oven 

after Houſhold Bread is drawn, let them ſtand four or 


| five Hours, then take them out and lay them on 'Tin- 


Plates one by one, and flat them with your Hand; do 

this twice a-day, ſetting them in a warm Oven every 

_ till they are fully dry'd, then lay them up for 
ſe. | 

161. To Jelly Pippins, 

TAKE two Dozen of Pippins, pare them, quarter them 
and core them, boil them very well in three Pints of 
Water; when it has boil'd till all the Virtue of the 
Pippins is extracted in the Water, put them into a 
Hair Sieve, and ſlice a Piece or two of Citron into the 
Liquor to ſoak out the Sugar; the next Day to every 


Pint of the Liquor put a Pound of double: xefin d 


Sugar, ſet it a boiling, then put in ſome Slices of Pip- 


pins cut the wrong way, till you come to the Kernels, 
boil it up quick, then put it up into Glaſſes, with the 


juice of Lemons and thin Slices of Citron. 


162. Another May. | 
TAKE a quarter of a Hundred of Pippins, pare them, 


| core them, and boil them in four Quarts of Water till 
| half is waſted ; then put in a Pint of Roſe-water and 
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four Pound of double-refin'd Sugar, let it be recover'd, 
and boil it till it is of the Colour of Amber; drop lome 
of it upon a Glaſs Plate, and if it ſtands it is boil'd 
enough; ſet an earthen Pan over a Chafing-diſh of 
Coals, ſtrain the Jelly into the Pan, and fill Glaſſes with 
it while it is warm. 

163. Parmalade of Pippins, 

TAKE Pippins not too ripe, pare and core them, put 
them into a Preſerving- pan, with as much Spring- wat er 
as will juſt cover them; boil them over a quick Fire, 
take out ſome and lay on a Plate, and when it s cold, 
if it be jellied it is enough; then take them off, take 
a little Lemon- peel and put into them. Boil the yel- 
low Rinds of Oranges tender in two or three Waters 
to take away their Bitterneſs; then cut them into nar- 
row Slips, and bruiſe them together into a Pulp; put 
them into your Marmalade when they are both cold, 
put it into your Pots and ſtrew Sugar over it. 

164. To pieſerbe Pipyins, 

WHEN you have pared, quartered and cored the 
Pippins, put them into fair Water with ſome of their 
own Parings, and alſo the Parings of other Apples, and 
alſo the Apples being quartered, boil them till they 
are tender; then put them into a clean Cloth and drain 
the Water, then take as much of that Water as will 
boil up your Pippins that you would preſerve, put it 
into a Pipkin with as much double-refin'd Sugar as 
you pleaſe, according to the Proportion of your Ap- 
ples ; then put in your quartered Pippins, and ſet them 
over a Charcoal Fire, and make them boil till thy 
are very tender, ſtirring them gently with a Spoon now 
and then, but take Care not to break them; then take 
them out, and lay them on the Brims of a Pewter-diſh 
to drain; then make an end of boiling the Syrup on 4 
quick Fire, adding more Sugar and the Juice of Lemon; 
when it is done, take it off the Fire, and having laid 
your Quarters of Pippins in Order on Diſhes, - pour 
your Syrup over them. 


165. To 
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165. To make a Pippin⸗ Pudding. 
BoiL half a Score Pippins cl = 1 then 
ſcrape them and clear them from the Core, then ſea- 
ſon a Pint of Cream or Orange: flower Water, or Roſe- 
Water with Sugar, to your Taſte; then lay a Sheet of 
good Paſte in a Diſh, put in your Pippins, bake it in a 
ſlack Oven, and when it is drawn, ſcrape Loaf-Sugar 
over it, and ſerve it up. 
165. To ſtew Pippins. 

PARE your Pippins, cut them in halves, or quarter 
them ; boil them in Water or White-wine, of each an 
equal Quantity, allowing a Pound of double-refin'd Su- 
gar to every Pound of Pippins, boil it to a Syrup, 
ſcum it, then make it boil apace; when they are about 
half boil'd, add a little Lemon-peel and Juice of Le- 
mons ; when it has given the Syrup a Taſte, take out 
the Lemon-peel ; when the Syrup begins to thicken, 
if you pleaſe, you may put in a little Amber-greaſe 
diſſolv'd in the Juice of Lemons ; then ſhake them to 
a jelly, then take them up; ſet them by till they are 
cold, then lay the Jelly upon them in Lumps, and ſerve 
them up. 

167. To make a Pippin Tanſy. 

SLICE as many Pippins as will cover the Bottom of 
a Frying-pan, ſet them over a gentle Fire, grate a 
Penny, or Half-penny ſtale white Loaf, beat it up with 
eight Eggs, a quarter of a Pint of Juice of Tanſey, a 
quarter of a Pint of Juice of Spinage, and half a Pint 
of Cream, ſweeten'd with fine Sugar to your Palate, 
ind a Nutmeg grated ; when theſe are all well beaten 
together, pour them over your Pippins in the Frying- 
pan 3 let them fry over a ſoaking Fire, and when one 

ide is fry'd enough, turn it, and fo do till it is enough; 
ſerve it up with Butter melted thick and Sugar round 
the Brims. 


168. To make Pippin Tarts. 

LET your Pippins be ſuch as are not fully ripe, pare, 
quarter and core them ; lay a thin Slice of Quince in 
your Tart. under each Quarter of the Pippins, and ſome 

| Scrapings 
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Scrapings of Orange or Lemon- peel; ſweeten them well 
with Sugar, pour in the Syrup of Quinces or Pippins; 
ſtrew over them ſome {mall Bits of Cinnamon, cloſe up 
your Tart, and bake it ina gentle Oven. 

165. To broil Pilchards. 

G1LL them, waln them, dry them, ſeaſon them with 
Salt, then broil them over a gentle Fire, baſte them 
with Butter; when they are enough, ſerve them up with 
beaten Butter, Muſtard and Pepper, or you may make 
a Sauce of their own Heads, ſqueez'd betwcen two 
Trenchers, with ſome Beer and Salt. 

170. To bake Plaite. 

BUT TEK a Paſty-pan with freſh Butter, ſtrew it over 
with a Seaſoning of Salt, Pepper, Nutmeg, a little Par- 
{ley minc'd, and ſweet Herbs, and three or four whole 
Cives; cut. off the Fieads and Ends of the Fiſh ; lay 
them in the Paſty-pan, and pour upon them a Glaſs of 
White-wine; ſtrew Salt and Pepper over them, and 
ſprinkle melted Butter upon them, drudge them well 
with grated Bread, and ſet them in the Oven; when 
they are baked of a fine brown Colour, take them out, 
then put into a Diſh ſome Anchovy Sauce, or Cray- 
fiſh Cullis; lay them in the Diſh with your Sauce, and 
ſerve them up. 

171. To boil Plaice. 

Boir them in White-wine Vinegar, ſhred Ginger, 
two or three Cloves and ſome whole Mace; ſerve them 
in beaten Butter with Juice of Sorrel ſtrain'd, Bread, 


Lemons ſlic'd, Parberries or Grapes. ; 


172. To broil Plaice, 


Draw them, waſh them, dry them, ſcotch them 
on both ſides and broil them; make your Sauce of But- 


ter and Vinegar. 
173- To dreſs Plaice a Court Bouillon with a Cray- 


Fiſh Cullis, 
WHEN you have gutted, waſh'd and dry'd the Plaice, 


pt them in a Stew-pan, with a little White-wine and 
inegar ; ſeaſon them with Salt, Pepper, ſweet Ba#il, 
Gives, Parſley, flic'd Lemon and Onion, ſet them a ftew- 
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ing over a Stove; when they are done, ſet them by to 
take the Reliſh the better : In the mean time prepare a 
Sauce for them with freſh Butter, a Pinch of Flour, a 
little Water and Vinegar, ſeaſon'd with Salt, Pepper, 
Nutmeg, whole Cives, and a couple of Anchovies ; ſet 
theſe a little over the Stove to thicken, then put in as 
much Culhs of Cray-fith as will colour it; then take up 
the Plaice out of the Court Bouillon, drain them, diſh 
them, pour the Sauce over them, and ſerve them up to 
Table hot for a firſt Courſe. 

174. Co fricaſſy Plaite 

RUN your Knile all along upon the Backſide of your 
Fiſh, and take out the Bone, dividing the Fleſh on both 
Sides from Head to Tail; then, according to the 
Largneſs of your Fiſh, cut them either into three or 
four Collops, dry them well, ſeaſon them lightly with 
Salt, flour them, and put them into clarified Butter, 
made very hot; when they are almoſt enough take them 
up, ſet them before the Fire to keep them hot, clean 
your Pan, put in a Ladle of Butter, fume White-wine 
and Oyſter-liquor; you may alſo put in the Meat of 
two or three Crabs, alſo ſome Oyſters, both whole and 
minc'd, ſome Nutmeg grated and Thyme minc'd, and 
two or three Anchovies; ſtew all theſe together, and 
when they are enough, put to them your Plaice Col- 
lops; then diſh them on Sippets, and run them over 
with your Sauce; garniſh with the Yolks of hard Eggs 
and Slices of Orange. 

175. To ſtew Plaice. 

GUT them, waſh them well, cut off their Heads and 
the Ends of their Tails, put them and their Milts in 
a Stew-pan, with White-wine, a Bit of Butter work'd 
up with Flour, ſome Muſhrooms, Truffles, Morils, 
Cives, Thyme and Parſley, ſtir and turn them gently, 
for fear of breaking them; when they are enough, ſerve 
them. with white Sauce, garnith as you do other Fiſh. 

176. Toboil Plovers. | 

FLEY off the Skins, but leave the Ramps and Legs 

whole with the Pinions, then mince the Fleſh' raw 
5 C & with 
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with Beef: ſuet, ſcaſon it with Salt, Pepper, Nutmeg, 
ſavoury Herbs; allo the Yolks of raw Eggs minc'd 
ſmall; mix all thele well together, with the Bottoms 
of three Artichokes boil'd, Cheſnuts roaſted and 
blanch'd, ſome Marrow and Skirrets boil'd and cut in- 
differently ſmall, according to the Bigneſs or Number 
of your Fowls; then fill the Skin of your Plovers with 
theſe, ſew up the Backs, put them into a Stew-pan 
with ſtrong Broth, White-wine, Salt, large Mace, 
Marrow, the Quarters of boil'd Artichokes, Cheſhuts, 
Barberries, Pears quarter d, and ſome of the Meat 
made up in Balls, ſtew theſe with the Plovers; when 
all is thoroughly ſtew'd, ſerve it up on fine cary'd Sip- 
pets, broth it, and garniſh with Slices of Lemon and 
whole Lemon- peel, run it over with beaten Butter, 
garniſh the Dith with large Mace, Cheſnuts and the 
Yolks of hard Eggs. | BE 
177. To make clear Cakes of Plums. 
STONE your Plums, put them into a Jug, ſet the 
in a Kettle of boiling Water; when they are diſ- 
ſolv'd, ftrain them 3 a Cloth, put a Pound of 
Sugar boil'd to a candy 
Plum Liquor; incorporate all well together, let them 
boil a little, ſtirring them together; make it into Cakes, 

t them into Glaiſes, and ſet them in a Stove that is 
moderately hot, or elſe they will grow tough; let 
them ſtand for a Fortnight or three Weeks without 
being cool'd, removing them from one warm Place to 
another, turning them daily till they are thorough dry, 
and they will be very clear. 

178. To make a Compoſt of Plums. 

PrICk your Plums with a Pin, and throw them in- 
to Water; then ſcald them as ſoon as they riſe on the 
Top, cool them as quick as you can, then bring them 
again to their Colour, and make them ſoft; afterwards 

t them into thin Sugar well heated, allowing one 

e of Water to two of Sugar; let them ſtand in 
this till Evening or the next Day; then put them in- 


to a. Copper-pan, in order to haye as many Boilings as 
you 


eight to every Pint of the 
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you think requiſite, till the Sugar is thoroughly im- 


bib'd, when you will perceive that the Scum does not 
riſe any longer, and that the Plums are become ſoft 
and tender. 

| 179. To dry gieen Plums. 

PARBOIL your Plums in Water, peel them, and ha- 
ving ſome thin Sugar Syrup prepar'd, put them into 
it and boil them till they are tender; then take them 
out and lay them on Wire-grates to drain, having the 
Weight which they weigh'd at firſt in fine powder'd 
Sugar; make it into a Syrup with as much Water as 
will wer the Sugar; boil and ſcum it, then put in 
your Plums, boil them a little, then take them off, and 


ö put them into an earthen Baſon, let them ſtand twenty- 
* four Hours, turning them in the Syrup; then pour 


the Syrup into a Copper-pan and boil it; then, as ſoon 


as it boils, take it off the Fire, and put in the Pl 

| do this every Day till they have drank up the Syrup; 
© then lay them on Glaſs-plates, and do by them as you 
do by Apricocks; take the thick Paſte when it is ſuf- 
8 ficiently dry'd, lay it upon Glaſs- plates, make it in the 
E Faſllion of a Plum; make a Hole in the Middle with 
a Plura-ſtone, let them ſtand till they are dry, and 
then put in the Stone, and lay another half upon 
u. 


180. Another Wap. 
To every Pound of Plums take half a Pound of fine 


Sugar, boil it to a Syrup, not too thick; [lit the Plums 
down the Seam, and put them into the Syrup; ſet 
them on the Fire, make the Syrup ſcalding hot, but 
let it not boil, keep it ſo till the Plums are tender, and 
take care that they be cover'd with Syrup, that they 
may not loſe their Colour; when they are tender take 
them off the Fire, and let them ſtand a Day in this 
| Syrup; the next Day make a thick Syrup of Sugar, 
that is almoſt of the ſame Weight with your Plums, 
boil it almoſt to a candy Height; let it ſtand till it 
is cold, drain the Plums out of the firit Syrup, and 
put them into the new-made Syrup, ſee that it covers 
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the Plums; then ſet them on the Fire to ſcald till they 
look clear; then let them ſtand by for three Days in 
the Syrup, then lay them on Glaſs-plates, and dry them 
in a Stove, or in the Sun, turning them often ; if the 
Plums are green, you muſt rub them firſt in Salt, and 
icald them green, as green Apricocks. 

18 . Another Way, 

Pick your Plums, duſt them with Flour, to keep 
them trom ſticking, let them ſtand in a warm Oven all 
Night; the next Morning turn them upon a clean Sieve, 
and ſo do daily till they are thorough dry. | 

182. To dry Plums for Tarts, 

WIE your Plums, lay them on Lattices; then put 
them into an Oven after Bread is drawn ; take them 
out, turn them, and ſet them in again; when they are 
dry put them into Paper-Bags full of ſmall Holes, nd 
hang them up in a warm Place. 8 

183. To make Parmalade ok Plums. 5 

Ir your Plums are ſuch as will ſlip off from their 
Stones, take out their Stones; or elſe ſcald your Plums F 
in Water, till they become very ſoft ; then drain them 
well and ſqueeze them through a Sieve; then dry the 
Marmalade over the Fire, and temper it with the Þ 
fame Weight of crack'd Sugar; then make it ſimmer Þ 
for a while, put it into Glaſſes or Pots, and ftrew it 
with Sugar. ; 
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184. Another Way, > 
IF the Plums are ſuch as will eaſily flip off from their 
Stones, ſtone them, but if not, ſcald them in Water til 
they become very ſott; then drain them, and ſqueeze 
them through a Sieve, then dry the Marmalade over 
the Fire with the ſume Weight of crack'd Sugar, incot- Gi 
porate them well, let them ſimmer together for ſome 
time; then put it into Pots, and ſtrew Sugar over it. +; 
185. To make Plum-paſſe, 1 
MAKE your Paſte of dry Marmalade of Plums, ad- 20 
ding to it new feather'd Sugar, tempering it well til 
it {lips from the Bottom of the Pan; then let all ſin- 


mer together for a while, and let the Paſte be imme · 
diarelyÞ 
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diately dreſs'd upon Slates, or in Tin Moulds, in 
what Forms you pleaſe, as of Hearts, Squares, Flow- 
ers-de-luce, &c. and ſet them in the Stove to be 
dry'd with a good Fire: Or elſe your Fruit being 
ſtrain'd and dry'd, intermix it with crack'd Sugar : 
Then let all ſimmer together, and dreſs your Paſte as 
before directed. 
186. To pickle Plum Buds. 

BoiL Salt and Water together, then put in your 
Plum-buds, and boil chem not tender; then ſtrain 
them from the Water, let them ſtand by till they 
are cold, then put in White-wine what Quantity you 
pleaſe, the Whites of Eggs, and two or three Blades 
of Mace, and a little. whole Pepper; boil theſe toge- 
ther, put them into the Pickle, and let them fland in 
it for eight or nine Days ; then boil them in a braſs 
Kettle ſix times, till they are as green as Graſs; but 
take Care that they are not ſoft; then tye them down 
with white Paper and Leather. 

187. To pickle Plums like Olives. 

MAKE a Pickle for your Plums of Water, White- 
wine, Winc-Vinegar, Salt, Fennel-ſeed and Dill; boil 
them together, put in as much of each of theſe In- 
gredients as will give the Pickle a perfect Taſte of 
them: Then put in your Plums; then take it off the 
Fire preſently, let them ſtand till they are cold, then 
put them into Pots. 

188. To maße Plum Potage. 

MAKE ftrong Broth of a Leg or Shin of Beef, 
Neck-beef, and Neck of Mutton; boil them till you 
have boil'd all the Goodneſs out of the Meat; ftrain 
the Broth, and when it is cold take off all the Fat, 
(if you pleaſe;) then put the Crum of a quartern 


Loaf grated into three Gallons of Broth, or propor- 


tionable; let the Bread ſteep in the Broth for an 


Hour, then ſet it on the Fire, and put in half a do- 
zen Cloves, a Nutmeg or two, half a dozen Blades of 


Mace whole, and Cinnamon broken into ſmall Bits, 


* two or three Pound of Currans, two Pound of Rai- 
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fins, half a Pound of Dates ſton'd and ſlic d; ſeaſon it 

with Salt, boil all gently; then put in a Quart of Ca- 

nary and a Quart of red Port; let all boil till the 

Fruit is plump; and when you ſerve it up, put in a lit- 

tle Grape Verjuice and Juice of Orange. | 
| 189. To pꝛeſerve Plums. 

SLIT your Plums, ſtone them; for every Pound 
of Fruit, take a Pound of Sugar paſs'd through the 
Straining- bag; put them in a Copper-pan over the 
Fire, and keep them ſtirring continually, left the 
Skins of the Plums ſhould break; then let them ſim- 
mer a good while, and ſet them by to cool; then lay 
them to drain on a Sieve or Colander; and in the 
mean time boil up the Sugar to its ſmooth Quality : 
Then flip your Fruit into the Syrup, and give them 
ſeven or eight covered Boilings, ſcumming them well 
from time to time, even while the Pan is off from the 
Fire. Then put your Plums into earthen Pans, and let 
them ſtand in the Stove all Night: The next Morning, 
when they are cold, drain them, and dreſs them on 
Slates to be dry'd in the Stove. | 

190. To peſerve Amber Plums, 

PRIck your Plums with a Pin in ſeyeral Places, 
throw them into cold Water, and boil them in it; 
when they riſe on the Top of the Water, take them 
off the Fire, and put them into cold Water; then 
drain them, and ſoak them in clarified Sugar, which | 
you muſt heat and pour upon the Plums, as they lie 
in earthen Pans; the next Day boil them again, and 
boil the Syrup till it is ſomewhat ſmooth: The next 
Day boil the Syrup till it is very ſmooth; the third 
Day boil it till it is pearled : Then give the Plums 
ſeven or eight Boilings : And as often as they are 
ſet over the Fire, you muſt add more Sugar which has 
been brought to the ſame Degree of Boiling, that the 
Fruit may be always equally ſoaked in the earthen or 
Coper-pans in which they are left, after they have had 
a Peng tor ſome time; then ſet them in the Stove 
to dry, | 
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191. To pieſerve Plams in half Sugar. 

BoiL your Plums in an equal Quantity of pearl'd 
Sugar; let them have a little Boiling, then ſet them 
by till they have caſt their Juice. I hen ſet them up- 
on the Fire again, and boil them to the pearled Quali- 
ty: 'Then let them lie in earthen Pans till the next 
Day; then drain them and drefs them as others for 
drying in the Stove. 

192. To make Quiddany of Plums. 

TAKE a Quart of the Liquor of preſerved Plums, 
and put into it a Pound of Plums raw and ſtoned, and 
boil it up with a Pound of Sugar, till it will ſtand up- 
on a Knife-point like a Jelly. 

193. To make pooz Knights. 

CUT a couple of Penny Loaves into round Slices, 
and dip them in half a Pint of Cream or Water ; then 
lay them ſpread in a Diſh, and beat up three Eggs with 
Cream, Sugar, and Nutmeg grated. Then melt But- 
ter in a Frying-pan; wet the Sides of the Toaſts, and 
lay them in the Frying-pan the wet Sides downwards, 
then pour the reſt of the Cream, Eggs, &:c. upon 
them and fry them; when they are done, ſerve them 
up with Butter, Sugar and Roſe-water. 

194. To make a Pomander, 

Tart Benjamin, Labdanum and Storax, of each 
an Ounce. Then heat a Mortar very hot, and beat 
them all to a perfect Paſte, adding four Grains of Ci- 
vet and ſix of Musk : 'Then roll yaur Paſte into ſmall 
Beads, make Holes in them, and ſtring them while 
they are hot. 

195. To bake Pozk to be eaten cold. 

BoNE a Loin of Pork, and cut Part of it into Col- 
lops, take alſo as many Collops of Veal of the ſame 
Bigneſs, beat them both with the Back of a Cleaver ; 
ſeaſon your Veal with Cloves, Mace, Nutmeg, Thyme 
mide and the Yolks of hard Eggs ; ſeaſon the 


Pork with Salt, Pepper, minc'd Sage, and the Yolks 
of hard Eggs; then lay in your Diſh a Layer of 
Pork, and a Layer of Veal, till you have laid your 
| | Cca4 Meat 
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Meat all in; then cloſe up your Pye, and liquor it 
with Saffron- water, or the Lolks of Eggs: When it is 
bak'd and cold, fill it with clarified Butter; let your 
firſt and laſt Layer be Pork, bake it, and ſet it by for 
Uſe. 

196. To bꝛoil a Leg of Pork. 

SKIN Part of the Filet, cut it into thin Slices, hack 
it on the Back with your Knife, then ſeaſon with Salt, 
Pepper, Sage. and I hyme minc'd ſmall ; then broil them 
on a Gridiron, dith them, and let their Sauce be drawn 
Butter, Vinegar, Muſtard and Sugar. 

197. To collar and ſoute Pork. 

TAKE a Piece of Pork out of the Side, lay it in 
Water all Night, and ſqueeze out the Blood; then 
ſeaſon with Sage, Parſley, Thyme, and ſweet Marjo- 
ram; then cut Slices of a Leg of Veal, hack them 
with a Knife, and ſeaſon them with Salt, Pepper, Nut- 
meg and Mace; then waſh your Pork on the Inſide 
with Volks of Eggs, and the Outſide. of your Veal 
with the ſame, and lay it with the Fork; then ſtrew 
on the remaining Part of your Seaſoning, roll it up 
hard into a Collar, bind it with Tape, boil it ; and 
when it is boil'd, ſouce it in the ſame Liquor with 
beaten Pepper and Ginger, and a little Vinegar. When 
you ſerve it up, ſtick the Pork with Bay- leaves or Roſe- 
mary and Flowers, and garniſh your Dith with Sage 
and Flowers. | | 

198, To pickle Po2k. 

Box your Pork, cut it into Pieces of a Size fit to 
lie handiomly in the Tub or Pan you would pickle 
it in; rub every Piece well with Saltpetre ; then take 
two Parts of common Salt and one Part of Bay-falt ; 
rub every Piece very well, lay Salt in the Bottom of 
your Vellel, cover every Piece over with Salt, lay 
them one upon annther as cloſe as you can, filling the 
hollow Places on the Sides with Salt; as your Salt melts 
on the Top, ſtrew on more, It will, thus order'd, 


keep a great while. 
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199. To pot Potk. 

WHEN you have cut a Leg of Pork in Pieces, 
pownd it very well in a Mortar, ſeaſon it very well with 
Salt and Pepper; then mix the Meat and Roſemary 
and Sage ſhred ſmall, put it in a Pot to bake, with a 
Pound of Butter. When it comes out of the Oven, 
drain it from the Gravy, and preſs it down cloſe in a 
dry Pot : Then having skimm'd off all the Butter from 
your Gravy, clarify as much more Butter as will cover 
the Meat an Inch thick in the Pot; cover the Pot with 
wet Paper, and ſet it in a cool Place. 

200. Potage with Turnips. 

PaRE Turnips, cut them into round Slices, and fry 
them in Lard and a little Flour. You may fry them in 
the ſame Lard in which you fry'd any fort of Fowls 
that you delign to ſerve them up with : Put theſe into 
a Pot with good Broth, ſeaſon'd with Salt, Pepper, and 
a Bunch of ſweet Herbs; as they are ſtewing, add a 
thickening Liquor. Thus having laid your Potage a 
ſoaking with the ſame Broth, let your Fowls and Tur- 
nips be neatly dreſs d and garniſh'd with fry'd Bread or 
Sauſages, Sc. When you are ready to ſerve them up, 
add ſome good Gravy and Lemon-juice. 

4 201. To roaſt a SBzcaſt of Pozk. 

Take a Fore-quarter of Pork, cut off the Knuckle, 
leave as much Skin on the Breaſt as yon can; divide 
the Neck from the Breaſt, leaving the Breaſt as large 
as you can; take the Bones out of the Breaſt, and 
rub it well over with Salt ; then having ſhred Sage and 
Thyme ſmall and beaten a Nutmeg, Cloves and Mace 
ſmall, mix the Spice and Herbs together, and ſtrew 
them thick all over the Meat, and rub it well in; then 
roll it up tight with the Fleſh inward, ſtitch it faſt 
together, ſpit it length-ways, and roaſt it. 

| 202. To make a Pozk Pye, 

TAKE the Skin off your Pork, cut it into Stakes, 
ſeaſon it pretty well with Salt, Nutmeg flic'd, and 
| beaten Pepper; put in alſo Pippins cut into ſmall 
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Pieces, as many as you think convenient, and ſweeten- 
with Sugar to your Palate ; put in half a Pint of White- 
wine; lay Butter all over it, clok up your Pye, and 
ſet it into the Oven. 

203. To make a Pollct. 

SET a Quart of Milk on the Fire, as ſoon as it 
boils take it off, and ſet it by to cool a little; then 
having put four Spoonfuls of Sack and eight of Ale 
into a Baſon, with a ſufficient Quantity of Sugar, pour 
your Milk to it; then ſet it before the Fire, and let 
16 ſtand till you eat it. 

204. Another Way. 

Boir half a Pint of Ale, a Quart of Sack and a 
Pound and half of Sugar; then add the Whites of 
thirty Eggs, and the Lolks of four well beaten; ſtir 
all theſe together, till the Liquor grows thick; then 
having boil'd three Quarts of Cream, or Milk, to 
two, let it ſtand by till it is cool; then pour it to 
the Sack and Eggs, ſtir them well together; pour 
your Poſſet into Baſons, cover them with Plates, and 
ſerve it up. 

205. Another Way, 

Boi, two Quarts of thick Cream, with a good 
Quantity of whole Cinnamon, ſtirring it continually ; 
take the Yolks of twenty Eggs, and ſtrain them with 
a little raw Cream; when the Cream is well boiled, 
and taites of the Spice, take it off the Fire, put in 
three Eggs; then having ſome Sack ſweetened with Su- 
gar in a Baſon and Nutmeg grated, warm it and pour 
in the Cream and Eggs, but take out the Cinnamon ; 
hold it as high as you can, to make it ſpatter as you 
pour it in, to raiſe the Froth; then ſtrew on it good 
ſtore of Sugar. 

206. Another Way. 

BoiL a Quart of Milk; as ſoon as it begins to boil, 
take it from the Fire, and ſet it by to cool a little; 
then pour it into a Pct to four Spoonfuls of Canary 
and eight of Ale, ſweeten'd with Sugar, and-let it ſtand 
before the Fire a little while, and then eat it. 

| 207. To 
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7. To make a French Poſſet. 

Bol then Pints of Cream, with ſome Nutmeg ; 
ſweeten a Pint of Wine in a Baſon, ſet it over ſome Em- 
bers to warm a little; pour your Cream to it, ſtir it, 
and let it ſtand ſimmering over the Fire for an Hour 
and a half. 

208. To make a Pollet the Earl of Arundel's 

_ Way, 

TAKer two Quarts of Cream, and grate into it half 
a Nutmeg, boil it a little while; in the mean time 
put half a dozen Spoonfuls of Sack into a Baſon, with 
tourteen or ſixteen Spoonfuls of Ale, ſweeten them with 
Sugar, ſet it over the Fire a little while; then take it 


off, and ſet it by till it is almoſt cold; then put it in- 


to the Baſon, ſtir it a little, and let it ſimmer over the 
Fire for an Hour, or longer. 
209. To make a Covent-Garden Poſſet. 

BoiL a Quart of Cream, put in a Nutmeg quar- 
tered, and a quarter of an Ounce of Cinnamon; let it 
boil till it taſtes of the Spice, and keep it always ſtir- 
ring, that it may not burn to; beat the Yolks of eight 
Eggs up with a little cold Cream, and put them in- 
to the hot Cream over the Fire, and keep it ſtirring 
till it begins to boil; then take it off, and ſtir it till it 
is indifferent cold ; then ſweeten it with Sugar to your 
Palate; then ſweeten a quarter of a Pint of Sack, or 
better, and make it ready to boil ; then pour it into 
2 Baſon, and pour the Cream to it, "holding it as high 
as you can to make it froth, which is the Grace of the 


Poſſet. 
210. To make a Sack Poſſet. 

BolL a'Quart of Cream with whole Spice, and half 
a dozen Eggs, ſweet en it with Sugar to your Palate ; 
then put in Canary to your Taſte ; then ſet it on the 
Fire again, let it ſtand a little, raiſe it up gently from 
the Bottom of the Skellet with a Ladle, and ſtir it till it 
is thick enough; then with the Ladle, lade it gently 
into a Baſon, and eat it. 


11. Ano- 


ö 
ö 
| 
| 
| 


— — IS 


P O 


211. Another Way without Milk oz Cream. 

BEAT a dozen of Eggs, Yolks and Whites, taking 
out the Threads; in the mean time boil a Pint of 
Sack, with half a Pound of Sugar, ſcum it well, put in 
a little Nutmeg : Then take the Sack off the Fire, put 
into the Eggs ſome Ale, mingle them well together 
over the Fire, keeping it ſtirring till it is thick, then 
ſerve it up. 

212. Potage of Beef. 

STEW a Leg of Beef till it is ſo tender that it is 
ready to fall in Pieces, then ſeaſon it with Salt, a Fag- 
got of ſavoury Herbs, Cloves, Capers ; add Samphire, 
Muſhrooms, c. then ſoak your Bread, and garniſh it 
with your Meat. | 
213. Duke's Potage. 

LET your Potage be the ſame as that of the 
Queen's, which you will find in Receipt 217; then 
ſoak a Loaf of Bread with the Cruſt, aſter that a 
ſmall Haſh of Partridges, which you are to ſtrew up- 
on the Bread, ſo that it will ſcarce be ſeen; ſoak it, 
and fill it by little and little, and garniſh it with the 
ſmalleſt Muſhrooms, Kidneys, Piſtaches, Cocks-combs, 
Lemons, and ſerve it up. 

214. Peas Potage. 

TAKE two Quarts of Peas, end three Quarts of Wa- 
ter, ſet them on the Fire, ſeaſon them high, put in a 
large Onion; when they are boil'd ſoft, ſtrain them 
through a Colander, and ſet them on the Fire again; 
and when they are boiPd, put in two Handfuls of Spi- 
nage, a Leck, a little Mint, a Spoonful of Flour tem- 
per d with Water, then put in forc'd Meat. 

215. To make Potage with Peas. 

TAKE green Peas, ſcald the Cods with the Peas, and 
a green I op of a Chibbol, and a little Parſley. ' Then 
drain them from their Liquor, and pownd them in a 
Bowl or wooden Mortar with a little Crum-bread 
ſoak'd in good Broth, and ſtrain'd through a 
Sieve, that your Soop may be ſomewhat thick. 'Then 


Put the Peas into a Stew-pan with a little Lard, — 
fir 
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firſt fry a little Savoury and Parſley in the Lard ; let 
them all ſtew together, and. moiſten them with good 
Broth, putting in a Bunch of ſweet Herbs. 

216. To make Potage a la Reyne. 

Txkvss and ſcald Partridges, boil them in good Broth 
with a Bunch of ſweet -Herbs, thin Slices of Bacon 
and Slices of Lemon; in the mean time make a Cullis 
of the Breaſt of a roaſted Pullet or Capon, minc'd 
and pownded in a Mortar, with the Crum of Loaf 
ſoak d in Broth, and ſtrain'd through a Hair- ſieve. 
Put this Cullis into a little Pot well cover'd, and let 
your Potage, that ſhould be made of Cruſts of Bread, 
be laid a ſoaking in ſtrained Broth. 'Then ſet your 
Partridges in the Potage, and ſprinkle all with good 
Gravy : You muſt ſet a farced Loaf in the middle of 
the Potage; this farced Loaf muſt be ſtuffed with a 
good Haſh of a roafted Fowl, Pieces of Muſhrooms, 
Truffles and ſmall Aſparagus Tops, according to the 
Seaſon; lay your Partridges round about this Loaf, the 
Cullis muſt be poured upon them, and you muſt make 
a Border round the Diſh with Sweet-breads of Veal 
larded, and roaſted Cocks-combs farced, and Slices of 
Sweet-breads of Veal in a Ragoo, and Artichoke- 
bottoms. And the Breaſts of the Partridges muſt be 
cover'd with Slices of black Truffles. 

217. The Quten's Potage, 

BEAT Almonds, and boil them in good Broth, a 
few Crums of Bread, the Infide of a Lemon, and a 
Bunch of ſweet Herbs, ftir them often, ſtrain them; 
then ſoak Bread in the beſt Broth, which is to be 
thus made; Bone a Capon or Partridge, pownd the 
Bones in a Mortar, then boil them in ſtrong Broth, 
with Muſhrooms, then ſtrain them through a Linnen- 
cloth; with this Broth ſoak your Bread; as it ſoaks, 


 {prinkle it with the Almond-broth. Then put a little 


minced Meat to it, either of Partridge or Capon, and 
{till as it is ſoaking, put in more Almond-broth, until 
it be full, then hold a red-hot Iron over it; garniſh the 
Diſh with Pomegranates, Piitaches, and Cocks-combs. 
218. To 
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218. To make Potage without Water. 
TAXE a good Piece of Beet, a Piece of Mutton, 
and ſome Filet of Veal, a Capon, a couple of Par- 
tridges and four Pidgeons ; let your Meat be well bea- 
ten, and your Fowls well truſs'd, then put them into 
a Pot with Parſnips, Onions ſhred and Parſley Roots 
ſeaſon them with Salt and all manner of ſweet Herbs; 
ſtop up the Edges of your Pot with Paper and Paſte, 
ſo as all the Steam may be kept in, and that no Air 
may come out or get in; ſet this Pot into a Kettle 
of hot Water, the void Places ſtuffed with Hay, to 
keep the Pot upsight and ſteady. Keep the Kettle 
continually boiling for fix or eight Hours; then unco- 
ver it, pour off all the Gravy of the Meat, and clear 
it from the Fat; then take out your Fowls and mince 
them, and farce a Loaf with them, with good Garni- 
tures ; then ſoak both the Loaf and Soop in good Gra- 
vy, and make a Ragoo of all ſorts of Garnitures fry'd 
in Lard, pour theſe upon them; then dreſs the whole 
Meſs with farc'd Cocks-combs, Veal Sweet-breads, 
or ſomething elſe of the like Nature, and ſerve it up 
to Table. 
219. To make Potage the French Map. 
TAKE hard Lettuce, Sorrel and Chervil, of each a 
like Quantity, or any other Herbs you like, as much 
as a half Peck will hold preſs'd down ; pick, waſh 
them and drain them, put them into a Pot with a 
Pound of freſh Butter, and fet them over the Fire, 
and, as the Butter melts, ſtir them down in it, till 
they are all as low as the Butter; then put in ſome 
Water, a little Salt, ſome whole Cloves, and a Cruſt 
of Bread, and when it is boil'd, take out the Cruſt of 
Bread, and put in the Yolks of a couple of Eggs well 
beaten, and ſtir them together over the Þire; lay in- 
to a deep Dith ſome thin Slices of white Bread ; pour 
it in, ſerve it up. - 
220. To make Potage the Italian Faſhion. 
Boir green Peas in ſome ſtrong Broth, with inter- 
larded Bacon cut into Slices ; when the Peas are _ 
ed, 
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led, put to them Pepper, Anniſceds, and chopp'd Par- 
fley, and ſtrain ſome of the Peas to thicken the Broth 
let it have a Walm or two, and ſerve it on Sippets 
with boil'd Chickens, Pidgeons, Lamb's-Head, Duck, 
or any Fowl; you may, if you pleaſe, thicken the 
Broth with Eggs. 
221. Another Way. 

TH1s Potage is a kind of Olio made in a large Diſh, 
a Partition in Form of a Croſs being made in Paſte, 
and bak'd in the Oven; in one of the Squares put in 
a Bisk, in another a Potage a la Reyne, with a Pro- 
fitrolle Leaf, in the third a Potage of young Chickens, 
in the fourth a Potage of farced Partridges, all in their 
proper Broths, and with different Garnitures, as rich 
as you can poſſibly make them. 

222. To make Potage a Sante. 

PuT into 2 Pot good Broth made of Buttock of 
Beef, Knuckle of Veal and Mutton, together with Ca- 
pons or fat Pullets, ſeaſon the Broth very well; then 
ſoak in it ſome Cruſts while you are boiling Sorrel, Purſ- 
lain, Chervil, Sc. in another Pot, all cut very ſmall ; 
with theſe Herbs you may garniſh your Potage and 
Fowls, or you may ſtrain them, ſo that you may put 
nothiug in it but the Broth and good-Gravy when you 
ſerve it up to Table. 

223. The Prince's Potage. 

RoAST either Partridges or Capons, bone them, 
mince the Meat ſmall ; break the Bones and boil them 
in good Broth in a Pipkin, with a Faggot of ſweet 
Herbs ; then ſtrain them through a Linnen-Cloth, ſoak 
Bread, and lay it upon a Layer of Fleſh; or, if you 
pleaſe, inſtead of that, upon Almond Broth, boil it well 
and fill it by Degrees; then garniſh it with Pinions, 
then beat three Eggs with a little Almond Broth, or 
any other Broth, and pour them on the Potage, hold a 
hot Fire-ſhovel over it, and ſerve it up. 

224. To make Potage Profitrolle. 
TAKE a French Loaf, farce it and ſoak it in good 


Veal Gravy and good Broth; dreſs it upon other 
| ſoaked 
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ſoaked Cruſts, with a little of Partridge or Capon Haſh; 
then having a good Cullis ready, with the Meats of 
which the Gravy was made, ftrain it, and pour it upon 
the Potage; when you ſerve it up, lay a handſom Ar- 
tichoke Bottom upon the Loaf with ſome Muthrooms 
on the Inſide ; garniſh with Fricandoes or Veal Sweet- 
breads. | | 
225. Summer Potage. 

TAKE a Shin of Beef, Scrags of Mutton or Veal, 
chop the Meat in Pieces, and boil them gently in a 
ſufficient Quantity of Water, for fix or eight Hours, 
being cover'd clote ; when they have boil'd three or 
four Hours, put in two or three Onions, and halt an 
Ounce of white whole Pepper tied up in a Linnen 
Rag; when the Meat is boil'd to Rags, ſtrain all 
through a coarſe Hair-Sieve, ſqueeze it hard, then 
put in ſome Nutmeg, Cloves and Mace; put in a ſmall 
Faggot of ſweet Herbs, of Sorrel, Beets or Endive and 
Spinage, of each a Handful, ſhred groſly ; boil theſe 
for a while, thea diſh up your Potage with roaſted 
Pidgeons or Ducks in the middle of it, and ſmall Slices 
of Bacon fry'd, toaſted white Bread in ſquare Slices, 
Sauſages cut into little Bits and fry'd Balls; you may 
alſo add gravy and Palates, and Cocks-combs boil'd 
in Water tender, and peel'd, cut into long Bits; in 
Aſparagus time, add Aſparagus cut into Bits, with long 
green Peas put in before the Herbs; before you ſerve 
it up, while you are diſhing of it, ſet it over a Chafing- 
diſh, and make it boil; and boil the Palates and Cocks- 
combs in a little Broth, before you put them into the 
Potage; you may alſo add Lamb-ſtones and Sweet- 
breads, if you pleaſe. 

226. To make Potage without tbe S'ght of Herbs. 

MINCE ſeveral Sorts of ſweet tet oy — Spi- 
nage, Scallions, Parſley, Marygold-Flowers, Succory, 
Strawberry and Violet-Leaves, ſtamp them with Oat- 
Meal in a Bowl or Mortar; then rain them with 
ſome of your Broth, boil your Oatmeal and Herbs 


with 
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with your Mutton, ſeaſon with Salt, Cc. when all is 
enough, ſerve it up on Sippets. 
226. To make a Potatoe-Pye. | 

Ha vING made your Cruft, lay a Layer of Butter 
in the Bottom, and having boil'd your Potatoes tender, 
lay them in, and upon them lay Marrow, Yolks of hard 
Eggs, whole Spice, blanch'd Almonds, Dates, Piſtaches, 
Orange, Lemon; and Citron-peel candied ; then lay in 
a Layer of Butter over all, cloſe up your Pye, bake 
it; and when it comes out of the Oven, cut up the 
Lid, and pour in melted Butter, Sugar, Wane, and the 
Yolks of Eggs. 

227. Or thus. 

Boir your Potatoes in Water, blanch them, ſeaſon 
them lightly with Salt, Pepper, Nutmeg and Cinna- 
mon, then put them in your Pye, having firſt laid on 
a Sheet of Butter in the Bottom; then lay on ſome 
Beef Marrow, Dates halved, Eringo-Roots, ſome But- 
ter, whole Mace, and Slices of Lemon, cloſe up the 
Pye, bake it, and when it comes out of the Oven, li- 


= quor it with Butter, Grapes-Verjuice and Sugar, and ice 
it with Sugar and Roſe Water. 


228. To make Poupiets. 

TAKE thin Slices of Bacon cut long, and as many 
Veal-Stakes, beat them, and lay thera on your Slices 
of Bacon; have ready a good Farce, ſeaſon'd with a 
Clove of Garlick, and other Ingredients, lay a Layer 


of this on each Veal-Stake ; then roll them up, then ſpit 


them on a ſmall Spit, and roaſt them wrapp'd up in 
Paper; when they are almoſt roaſted, take off the Pa- 
= per, bread them, and give them a fine Colour; theſe 
= Poupiets may either be ſerved up for a particular 
bf mm „or as Garniſh for other Meſſes, or for Out- 
Works. 0 

| They may alſo be dreſs'd in a Ragoo, as Frican- 
deaux, with a piece of Lemon when they are ſtewing, 
and ſome juice of Lemon when they are ſerving up 


to Table. 
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Lou may alfo lard your Poupicts, and fry them 
brown with pieces of Truffles, Morils, and good 
Gravy, or a little Cullis to enrich them; and ſqueeze 
in ſome Lemon Juice when you ſerve them up to 
Table. 

229. To fricaſſy Pzawns. 

TAKE the Meat out of the Shells, put it into a 

Diſh with a Pint of Clarec, an Onion fliced ſmall, a 


couple of Anchovies, and a Bunch of ſweet Herbs; 


let theſe ftew over a Chafing-diſh of Coals with Nut- 

meg and Ginger; then put them into a Frying-pan 

with the Yolk of an Egg or two, ſome Butter and 

Vinegar ; and when they have had a toſs or two, ſerve 

them up on Sippets, | 
220. To ſtew Prawns. 

HAVING boild and pick'd them, ſtew them in 
White-wine or Claret, freſh Butter, ſeaſon with Salt 
and Nutmeg ; diſh them in Scollop-ſhells, and run 
them over with beaten Butter, and Juice of Orange 
or Lemon; or you may ftew them in Butter and 
Cream, and ſerve them up in Scollop-thells. 

231. A boild Pudding. 

Ster grated Bread through a Colander, and mix 
it with Flour, minced Suet, Cinnamon, Nutmeg , 
Currans, and minced Dates; add new Milk warm, 
Eggs and Sugar at Diſcretion, but leave out ſome 
of the Whites, mix all theſe together, and work 
them up well ; then take half for one fide, and half 
for the other ſide, and make it up like a Loaf; then 
put a good Lump of Butter in the middle, and the 
other fide on the top of it, tye it up, put it into the 
Pot when it boils, and. when boil'd, cut it in two and 
ind. 
| 232. To make Blood-puddings. 

Boir a Quart of Oatmeal in a Quart of Milk, 
and let it ſtand till the next Morning to ſwell; then 
having ſhred a Pound and half of Beef-ſuet, ſeaſon 
it with Salt and Pepper, a little Thyme, Parſley and 
Pennyroyal, of each a handful ſhred very ſmall, mix 


theſe 
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theſe with your Oatmeal and Milk, and add a Pint of 
Cream, and three Pints of the Blood of a Hog or 
Sheep; when theſe are all well mixed together, warm 
them over the Fire a little, and having Ox-Guts, or 
Hogs-Guts very well cleaned, and the Inſides turned 
out, then make a ſmall Funnel that will hold a quar- 
ter of a Pint, with a Tail above five Inches long 
all of a Wideneſs, ſo that it can eafily go into the 
Guts. Cut the Guts a Yard long, and fill them with 
your Ingredients, rye them a Span long, and two Ends 
of that Span ty'd together; then tye in the middle 
of the Span the two Ends, and fo you will have two 
Puddings in each piece; do not fill them too full, but 
let them be lank; then put them over the Fire, and, 
let them boil for a quarter of an Hour; then take 
them out, and lay them in a Colander to cool. They 
will keep a good while. About an Hour before you 
would ule them, put them into a Sauce-pan' with a 
little Butter, then fry or broil them; you may mix 
half theſe and half Marrow Puddings for a Diſh of 
the ſecond Courſe. 
233. Another Map. 

| TAKE the Blood of an Ox while it is warm, put 
2 ſome Salt into it, and then, ftrain it; and when it is 
thorough cold, put in Groats of Oatmeal well pick d, 
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% and let it ſtand ſoaking all Night; then ſeaſon with 

1c Wt cpper, Cloves, Mace, Nutmeg, and Fennel-ſeed 

en adding Roſemary, Thyme, Savoury, and Pennyroyal; 

he Put in allo ſome new Milk or Cream, and beat four 

ne Nor five Eggs very well; and put into the Blood, with 

nd Beef- ſuet thred, not very ſmall. Mix all theſe well 
together, and having your Guts prepar'd, fill them as 
above directed, and boil them for Uſe. 

1, 8 224. Hogs-puddings. 

” Borr the Umbles of 7 Hog very tender, take 


{ſome of the Lights with the Heart, and all the 


{ n £3 : 
11 { Fleſh about them; when you have taken out the Si- 
nix news, mince the reſt very ſmall, alſo mince the Li- 

ver; add to theſe a Pint of Cream, a quarter of a 
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Pint of Canary, the Yolks of four or five Eggs, Salt, 
grated Nutmeg, Cloves, Mace, and Cinnamon finely 
beaten, ſome Sugar, a pretty Quantity of Hogs Fart, 
a little Roſe-water, and a few Caraway-ſeeds ; roll 
it up an Hour or two before you put it into your 
Guts, rinſe them in Roſe-water, and fill them as di- 
rected. | 
235- To make a Bread-pudding, 

TAKE two Quarts of Cream, boil it with Salt, 
Sugar, Nutmeg, Cinnamon, Cloves, and Mace; when 
it has boil'd, ſlice in the Cruſts of four French Rolls, 
and ſet it by till it is cold; then drain off all the 
Cream that the Bread has not ſoak'd up, and rub 
the Bread through a Colander, put in twelve Eggs, 
leaving out four of the Whites, then ſtir it all well 
together, butter your Diſh, and put it in; tye a 
Cloth over it, boil it, and ſerve it up with drawn 
Butter, 8 

236. Gratekul-pudding. 

TAKE fine Flour and grated white Bread, of each 
an equal quantity, the Whites of four, and Yolks 
of eight Eggs well beaten, put in a good quantity of 
Sugar to diſſolve in as much Cream as will make 
it of the Thickneſs of Batter for Pancakes; then put 
in Raiſins of the Sun ſton'd, and Currans, of each a 
Pound, or according to the quantity of your Pud- 
ding. Then butter your Diſh or Pan well, and bake 
It ; it will be done in half or three quarters of an 
Hour; when it is done, grate fine Sugar over it, and 
ſerve it up. 

237. On thus. 

TAKE a couple of Penny white Loaves, pare off 
the Cruſt, ſlice them into a Dith, put to them 2? 
Quart or three Pints of Cream, ſet the Diſh over 
a Chafing-dith of Charcoal till the Bread grows dry- 
iſh ; then put in a piece of ſweet Butter, and taking 
it off the Fire, ſet it by till it is cold; then beat 
up the Yolks of half a dozen Eggs, and the Whites 
of two or three, with Roſe-water and Sugar, and ſome 

| | Nutmeg 
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Nutmeg grated ; mix all well together, and when it is 
bak'd, grate over it fine Sugar. 

238. To make an Italian Pudding, 

BEAT half a ſcore Eggs well with a Pint of 
Cream, add to them a Penny white Loaf grated, and 
a grated Nutmeg ; mix them well together, then but- 
ter the Bottom of a Diſh, and lay upon it half a 
ſcore Pippins cut in flices, and a little Orange-peel, 
ſtrew over them ſome fine Sugar, and pour on them 
half a Pint of Wine: Then put in your Pudding, 


lay over it a Puff-paſte, and ſet it into the Oven, it 


will be done in halt an Hour: Lay Paſte alſo round 
the ſides of the Dith. 
239. A French Pudding. 

TAKE two Penny white Loaves chipt, and cut 
into Dice-work, a Pound of Raiſins of the Sun, and 
a Pound of Beef-ſuet minc'd very fine, five or fix 
Ounces of Sugar, eighteen or twenty pretty large 
Lumps of Marrow, a dozen Dates ſliced ; a Pint of 
Cream, with half a dozen Eggs beaten in it, with 
Salt, Nutmeg, Cloves and Mace, with a Pippin or 
two par'd, and a couple of Pome-waters flic'd and laid 
in the Bottom of the Diſh before you bake it: 

240. To make a green Pudding. 

M1NCE a Pound of boil'd Mutton- ſuet very ſmall, 
and ſhred the like quantity of Beef-fuet ſmall, grate a 
Pound and half of Bread, mix theſe with a ſufficient 
quantity of Cream, and the Yolks of four, and Whites 


of two Eggs well beaten; add to theſe a handful of 

Parſley ſhred fine, and half a Pint of the Juice of Spin- 
| age; ſeaſon with Salt, and ſweeten with Sugar to your 
{ Palate; add grated Nutmeg and a Pound of Currans; 


put in a little Flour to bind it; mix all theſe well 


| together, and roll it up ina Sheep's Caul, bake it, and 
lerye it up. 


241. A Lent Pudding. 

FAKE a Quart of Cream, boil it a little with two 
or three Blades of Mace; take it off the Fire, put 
| In the Yolks of eight Eggs, and the Whites of four, 
d 3 half 
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half a Pound of Raiſins of the Sun ſtoned and lit, 
and half a Pound of Sugar, and a picce of Butter; 
ſtir all well cogether, then wet a Linnen Cloth in 
Milk or cold Water, butter it on the inſide, and ſtrew 
it with Flour; then put in the Compoſition of the 
Pudding, tye it up cloſe and boil it, ſerve it up with 
melted Butter and Sugar. 
242, Noddy-puddings. 

BLANCH Almonds, beat them fine, with a little 
Roſe-water, ſtrain chem through a Cloth with tome 
Cream, boil it up, then let it ſtand till it is almoſt 
cold again, then beat ſome Eggs, ſweeten them with 
fine Sugar and Roſe-water, tye them up in little 
Bags; boil them in Water for half an Hour; make 
a Sauce for them with melted Butter, Roſe-water and 
Sugar. 

243. A Plum-pudding. 

SHRED a Pound and half of Suct very fine, and 
ſift it; add a Pound and half of Raiſins of the Sun 
ſton d, fix ſpoonſuls of Flour, and as many of Sugar, 
the Yolks of cight Eggs, and the Whites of five, beat 
the Eggs with a little Salt, tye it up cloſe in a Cloth, 
and boil 4t four' or five Hours. 

244. A rare Pudding either to bake oz botl. 

HAVING beat a Pound of Almonds very fine, with 
Roſe-water and Cream, add the Yolks of five, and the 
Whites of two Eggs, and a Pound of Beef-ſnet minc'd 
very fine; make it as thin as Batter tor Fritters mix- 
ing it with Cream; ſcaſon it wich Salt, Sugar and Mace; 
then bake it, or boil it, as you pleaſe, ſtrew Sugar 
over it, and ſerve it up. 

245- To make Puddings of ſeveral Coloure. 

PROVIDE halfa dozen wooden Diſhes with Co- 
vers to them; butter the inſides of them; fill one of 
them with the Ingredients of a quaking Pudding, 
which make thus; flice a Manchet, and ſcald it with 
a Pint of Cream; then put to it a Pound of blanch- 
ed Almonds, pownded ſmall with Roſe-water, with a 
quarter of a Pound of Dates ſliced and cut ſmall, a, 
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handful of Currans boil'd and ſome Marrow minc'd 3 
beat theſe together, and ſeaſon them with Salt, Nut- 
meg and Sugar, adding the Yolks of half a dozen 
Eggs: One of your wooden Dithes being filled with 
thele, put on the Cover, and tye it on with a Cloth; 
then colour ſome of the ſame Pudding with Spinage, 
and tye up that as the former; then mince Cowllips, 
and mix that with another Part of your Pudding, 
and tye that up; mince a handful of Clove July-flow- 
ers, and do the like by another; then mince Vio- 
lets, and do the like by another Diſh ; but after 
thele Flowers are minced, they muſt be pownded in a 
Mortar, and the Juice muſt be mixed with the Bat- 
ter; when they are boil'd, take them out of the Diſhes, 
lay them in a large Dith, ſtick them with Suckets, 
and pour over them Butter, Vinegar, Roſe-water 
and Sugar; ſcrape Sugar over them, and ſerve them 


up. 
246. To make a yellow Pudding. 

HAviNG grated three Penny white Loaves, then 
ſcrape them through a Colander, put them into a 
deep Diſh, and put to them three Pints of Cream, 
and three or four Eggs; add Salt, Cloves, Mace, 
and Saffron, three quarters of a Pound of Beef-ſuer, 
three quarters of a Pound of Dates, Roſe-water, Cur- 
rans, and Sugar; put to it a little Saffron- water. 

247. To make a (ſhaking Pudding. 

Boir ſome large Mace, ſlic'd Nutmeg and Gin- 
ger in a Quart of ſweet Cream; then put in Almonds 
beaten with Roſe-water, then beat eight Eggs, leav- 
ing out four of their Whites; ftrain all theſe toge- 
ther; mingle with them ſome {lic'd Ginger, Salt, 
Sugar and grated Bread; then butter a Cloth, and 
flour it; put in your Pudding, tye it hard, put it in- 
to boiling Water, then diſh it up with Butter, Ver- 
juice and Sugar. | 

248. To make a Sagoe Pudding. 
Take a quarter of a Pound of Sagoe, and wath | 
it well in three or four hot Waters; then put to it a 
944 a Pint 
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Pint of new Milk, and boil them together, till it is 
as thick as a Haſty-pudding ; keep it ſtirring, that 
it may not burn, put in a Stick of Cinnamon when 
you ſet it on the Fire; when *tis boil'd, ſtir in a 
quarter of a Pound of Butter, and put in the Yolks 
of four, and the Whites of two Eggs, and two ſpoon- 
fuls of Sack, ſtir all together, ſweeten it to your Pa- 
late; then put in two Ounces of plumped Currans, 
lap a Sheet of Puff- paſte in the bottom of the Diſh, 
and garniſh the Brim, | 
249. To make a Bick of Pullets. 

Txrvuss your Pullets neatly, fry them brown, then 
put them into a Pot with good Broth, ſeveral ſlices 
of fat Bacon, a ſlice or two of lean, and a {lice or 
two of Beef beaten, green Citron, Cloves, a Bunch 
of ſweet Herbs and other Seaſoning; ſet theſe over 
a gentle Fire to ſtew : Garniſh your Bisk with Cocks- 
combs, Veal Sweet-breads, Muſhrooms, Truffles and 
Artichoke Bottoms : Make a Ring round about with 
the beſt of them, and marble the Potage with Le- 
mon- juice, and a Veal Cullis juſt when you are ſerv- 
ing it up. 

250. To dieſs Pullets with Cutumbers. 

RAISE the Skin of your Pullets Breaſts with your 
Finger; take out the Fleſh, and alſo the Breaſt-bone, 
then make a Farce for them as follows; Take ſlices 
of Ham, both fat and lean, and ſlices of a Fillet of 
Veal blanch'd, Muſhrooms, Cives and Parſley, cut 
them pretty ſmall; then add the Crum of a French 
Roll ſoaked in Cream, and the Volks of raw Eggs. 
Mix all theſe well together, ſeaſon them with Salt, 
Pepper, Spice and ſweet Herbs, and pownd all well 
together in a Mortar: Then ſtuff the Breaſts of your 


| Pallets with part of it, leaving part for the Cucum- 
bers. Lye up your Pullets, and wrap them up in 
Bards of Bacon and Sheets of Paper, run a Skewer 
through the Legs of them, faſten them on the Spit, 
and roaſt them. In the mean time take two Cu- 
cumbers for each Pullet, ſcoop out all the Seeds, —— 
1 
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fill them with what you left of the Farce; ſtop 
them with a little Flour-paſte, and blanch them 
in boilmg hot Water: Then take them out, and 
drain them: When they are drain'd, put them into 
a Stew-pan with ſome fat Veal-gravy; let them ſtand 
for ſome time to ſimmer over a gentle Fire: Then 
ſet a Sauce-pan over the Fire with half a Ladleful 
of Fſſence of Ham, and half a Ladleful of Cullis of 
Veal and Ham; take the Cucumbers out of the Sauce- 
pan of Veal-gravy, and drain them, put them into this, 
and ſet them on the Fire. When your Pullets are 
roaſted, take them up, untye them, take. off the Bards 
of Bacon, diſh them, lay the Cucumbers round them, 
pour I ſſence and Cullis upon them, and ſerve them 
up to Table hot. 
251. To dreſs Pullets a la braiſe. 

TRuss your Pullets as for boiling, then lard them 
with large Lardons of Bacon well fafſon'd : Then 
lay Bards of Bacon all over the Bottom of a Stew- 
pan, and ſlices of Beef and Veal upon them, ſeaſon- 
ed with Salt, Pepper, Spices, ſweet Herbs, Omons, 
ſlices of Lemon, Parſnips and Carrots : Then lay in 
your Pallets, lay the ſame ſeaſoning over them that 
you did under them, laying over all flices of Veal, 
Beef and Bacon: Cover your Stew-pan, and let them 
ſtew between two gentle Fires, one under, and the 
other over it, for tour or five Hours: Look into it 
now and then to ſee that it do not burn, and if there 
wants Liquor, put in a little Gravy or ſtrong Broth. 
While this ſtews, prepare a Ragoo of fat Livers, 
Veal Sweet-breads, Muſhrooms Truffles, Aſparagus- 
tops, and Artichoke-bottoms, in their Seaſon; toſs 
them up with a little melted Bacon, and add a lit- 
tle good Gravy; and when it is enough, take off all 
the Fat, and thicken it with a Cullis of Veal and 
Ham : Then take up your Pullets, lay them to drain, 
diſh them, pour your Ragoo over them, and ſerve 


them up. 
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252. To dzeſs Pullets the Engliſh Way. 

MAKE a Farce for them with Bacon, Calt's Ud- 
der, a little Marrow, and Veal Sweet-breads, Muſh- 
rooms, Truffles, Artichoke-bottoms, ſome Capers, 
and a little Garlick. Stuff the Bodies of your Pul- 
lets with this Farce, tye them up with a good Slice 
of Bacon on their Breaſts, wrap them up in a Piece 
of Paper, and roaſt them. Make a Sauce of Muſh- 
rooms, Truffles, Anchovies, Capers, all chopp'd ſmall, 
and well ſtew'd and ſoak'd in Veal-gravy. Then add a 
little Cullis, ſqueeze in the Juice of an Orange, and 
ſerve it up. . 

253. To roaſt a Pullet with farc d Dlives. _ 

RA1SE the Skin of the Breaſts of your Pullets, 
pull out the Fleſh from off the Breaſt, and take out 
the Breaſt-bone, and with the Fleſh make a Farce as 
followeth: Take the Fleſh of the Pullets Breaſts, 
and mince it very ſmall with ſome Beef-luct, blanch'd 
Bacon, Muſhrooms, Cives and Parſley, the Crum of 
a French Roll ſoak'd in Cream, and the Yolks of a 
couple of Eggs raw, ſeaſon. all with Salt, Pepper, Spi- 
ces, and ſweet Herbs; theſe being ſhred and mixed 
well together, pownd them in a Mortar, and farce 
the Pullets with this Farce : Put into the Body of 
them a Ragoo of what you think proper; then tye 
them up at the Neck and Rump, cover them with 
Bards of Bacon, wrap them up in Paper, ſpit them 
and roaſt them at a gentle Fire. In the mean time, 
make the Ragoo of Olives in the manner following: 
Take forty or fifty large Olives, {1p out the Stones 
at the Stalk- end, but take care not to break the Skin 
no more than is neceſſary; in the room of the 
Stones, farce the Olives with the fame Farce you 
farced the Pullets Breafts with, and cloſe up the Skin 
upon the Farce. Then put the Olives into a Sauce- 
pan of boiling Water, let them have a Boil or two, 
then take them out immediately, and put them into 
another Sauce-pan with Eſſence of Ham, and let them 


fmmer over a gentle Fire. When your Pullets are 
TER 4. roaſted, 


PU 
roaſted, diſh them up, pour upon them your Ragan 
of farced Olives, and ſerve them up for the fir 


Courſe. 
254. To dels Fillets of Pullets, 

TAKE the Filets of large fat Pullets roaſted, and 
cut them into Pieces, then put Lard and Parſley in- 
to a Stew-pan, and toſs it up with a little Floor: 
Then put in Muſhrooms and Truffles ſlic'd, and Ar- 
tichoke Bottoms cut into Quarters, a little clear 
Broth, and a Bunch of ſweet Herbs, all well ſea- 
{oned ; When theſe have ſtew'd enough, put your 
Filets to them, and when you are going to ſerve 
them up, pour in a little Cream, in which you have 
_ an Egg or two to thicken it, and ſerve it up 

Ot. 
255. To marinate Pullets. 

HAVING quarter'd your Pullets, lay them in a 
Marinade of Vinegar, Verjuice, Lemon-juice, Salt, 
Pepper, Cloves, Chibbols, and a Bay-leaf, for three 
Hours; then dip them into a clear Paſte made of 
Flour, White-wine, and the Yolks of Eggs, and fry 
them in melted Butter or Lard, and ſerve them up 
with ſlices of Lemon and criſpt Parſley. 

256. To dꝛeſs Pullets with Gammon. 

LooSEN the Skin on the Breaſts of your Pullets, 
{crape ſome Bacon, put to it ſome lean Gammon min- 
ced very ſmall, together with ſhred Parſley, Baſil, 
Cives, ſeaſon'd with Salt and Pepper; mix theſe well 
together; then ſtuff it in between the Skin and Fleſh 
of the Pallets, and having truſſed the Pinions through 
the Skin of the Necks, then parboil them, bard them, 
- {ome Paper over the Bards, bind them about with 

ackthread, and roaſt them at a gentle Fire. In the 
mean time cut ſome Gammon of Bacon in ſlices, 
beat them, lay them in the Bottom of a Stew-pan, 
cover it, and ſet it over a gentle Fire; when the 
Bacon begins to ſtick, put in ſome Veal-Gravy to 
moiſten it, let it fimmer a little: When it is enough, 
take off the Fat, and thicken with a Cullis of Fu 
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and Ham. Your Pullets being roafted, diſh them, 
garniſh them with the Slices of Gammon, pour over 
them the Gravy of the Ragoo, and ſerve them for the 
firſt Courle. 

257. To dzeſs Pullets with Oyſters in Bladders. 

RAlIsE up the Skins of the Breaſts of your Pullets. 
Then take a Quart of Oyſters, hard Eggs, Marrow 
and Cheſnuts, ſeaſon thele well, mix them together, 
and ſtuff them between the Skin and the Fleſh or 
your Pullets, and alſo put ſome of it into their Bel- 
es. Then take ſome Bladders, clean them well, and 
put a Pullet into each Bladder, tye them up, and 
boil them : If you pleaſe, you may take out the Fleſh 
of the Pullets Breaſts, and make a forc'd Meat of it, 
and ſtuff their Breaſts with it again. For the Sauce, 
make a Fricaſſy of Oyſters, garniſn'd with Petty-Pat- 
ties, and a haſh'd Pallet. Bind the Ingredients with 
grated Bread, and the Yolks of Eggs raw. The Pul- 
lets will take two Hours and a half's boiling in the 
Bladders. 

258. To dꝛeſs Pullets with Oyſters. 

RAISE the Skin on their Breaſts with your Fin- 
ger, pull out the Fleſh of their Breaſts, of which 
make a Farce with ſome Ham of Bacon, Beef-ſuct, 
Cives, Parſley, ſweet Herbs and Spices, the whole 
feaſoned with Salt and Pepper; add to theſe the Crum 
of a French Roll ſoaked in Cream, and the Yolks of 
two or three raw Eggs; mince all theſe well together, 
and pownd them in a Mortar; then farce the Pallets 
with it, leaving a Hole in the middle, in which put 
your Oyſters, and cloſe it up with ſome of the Farce. 

hen wrap them up in Slices of Ham and Bards of 
Bacon ; put a Paper over them, bind them about 
with Packthread, run a Skewer through their Legs, 
faſten them on the Spit, and roaſt them at a gentle 
Fire: In the mean time make a Ragoo of Oyſters in 
the manner following : Open your Oyſters into a 
Sauce- pan, give them two or three Walms over the 


Fire; then take them off, take them out one by _, 
| an 
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and cleanſe them; alſo toſs up ſome Muſhrooms and 
Truffles in a Stew-pan with a little melted Bacon, 
ſeaſon with Salt and Pepper, put in a little Veal-gra- 
vy, and let them ſimmer over a gentle Fire; when 
they are done, take off all the Fat, thicken the Ra- 
goo with a Cullis of Veal and Ham, then put in the 
Oyſters; keep it ſimmering, but let it not boil, that 
your Oyſters may not be hardened. When the Pul- 
lets are roaſted enough, take off the Bards, diſh them, 
pour the Ragoo over them, and ſerve them up for a 
firſt Courſe. 

After the ſame manner, you may roaſt Pullets with 
Cray-fiſh, only in Farcing you uſe Cray-fiſh ragoo'd 
inſtead of Oyſters ; and when you diſh them, you mult 
pour over them a Ragoo of Cray-fiſh. 

| 259. To dels Pullets with Onions. 

RAIS E the Skin from the Fleſh of the Breafts-of 
your Pullets, and put in ſome ſcraped Bacon and 
tweet Herbs minc'd, tye up the Rumps and Necks, 
parboil them, bard them with Slices of Bacon, wrap 
them up in Paper, and roaſt them. In the mean 
time boil Onions in Water, peel off the outſide Peels, 
and ſet them a ſimmering over the Fire in a Sauce- 
pan with Eſſence of Veal and Ham. When your Pul- 
lets are roaſted, diſh them, lay the Onions round them 
ina Ring, pour on them the Eſſence of Ham, and ſerve 
them up to Table hot. | 

260. Potage of fat Pullets. 

CUT a fat Pullet in Pieces, lay it in a Marinade 
of Lemon-juice and Verjuice, with the other ſeaſon- 
ing Ingredients. Then make a Paſte of Verjuice to 
fry them in to a fine Colour, to garniſh the Potage 
round about another fat Pullet that has been boil'd in 
good Broth. In the mean time let a Cullis be prepar'd 
with the Bones of the marinated Pullet, Cruſts of Bread 
and Broth, and ſprinkle your Potage with it as it lies a 
ſoaking, and alſo with the juice of a Lemon, and ſerve 
it up to Table, g 
261. To 
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2613 To dreſs Punets a la Saingaraz; | 
LARD your Pullets, roaſt them; take Slices of Ba- 
con, beat them, fry them in Lard, with a little Flour, 
a Faggot of ſweet Herbs, and ſome good Gravy with- 
out Salt; put in alſo a few Drops of Vinegar, and 
thicken it with a Bread-cullis; then cut your Pallets 
into quarters, and dreſs them in a Diſh, pour the Sauce 
upon them, with Slices of Gammon, and ſerve them 
1 hot, after they have been well clear'd from the 
at. 
262. To dreſs Pullets a la Sainte Menehout. 
Txvss the Legs into the Body, ſlit them down the 
Back, ſpread them open, beat them, and take out the 
Thigh- bones. Cut about two Pound of Veal into 
Slices, garnith the Bottom of your Stew-pan with it, 
ſet it over the Stove to ſweat; when it begins to ſtick, 
put in a little Flour, and keep your Pan moving over 
the Fire to brown it ; then put in as much Broth as 
will ſerve to ftew the Pullets ; ſeaſon it with Salt, 
Pepper, Spice, ſome Onions, ſhred Parſley, and a Fag- 
got of ſiveet Herbs; lard your Pullets with large 
Lardons of Bacon well ſeaſon d; put them into the 
Stew-pan, and let them ſtew over a gentle Fire. 
When they are about half ſtew'd, put in a little 
Cream, and about half a Pint of Milk; then cover 
the Stew-pan, and let them ſtew on: When they are 
enough take them off, and ſet them by to cool in 
eir own Liquor. When they are cold, take them 
out, "rub them over in the Fat of the Liquor they 
were ſtew'd in, drudge them over with grated Bread; 
lay them in a Paſty-pan, fet them in an Oven to 
brown, or elſe brown them with a Baking Cover ; 
or you may broil them on a Gridiron over a flack Fire. 
Then dith them, pour over them, ſome Eſſence of Ham, 
and ſerve them for a firſt Courſe. 
I you pleaſe you may fry them brown in Hogs- 
Lard; but if ſo, you muſt dip them in beaten Eggs, 
before you drudge them with Bread; when they are 
firy'd, lay them to drain, and fold a Napkin in Pong 
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Diſh you intend to ſerve them in, and lay them hands 
ſomely upon it, with fry'd Parſley for a firſt Courſe. 
263. To dꝛels Pullets a la Tartare. 

LE T your Pullets be trufs'd as for boiling ; then 
ſplit them down the Back, ſpread them open, and beat 
them: Then ſhred very ſmall, - Cives, Parſley and 
ſweet Herbs; ſeaſon them well with Salt and Pepper; 
ſpread them over the Bottom of the Stew-pan, lay in 
your Pullets with the Breafts downwards; ftrew th 
fame Herbs and Seaſoning over them; then pour in 
ſome melted Bacon, ftir them about, and let them lye 
in this Seaſoning for two Hours, before you ſet them 
in the Fire: Set them on, melt the Bacon, and keep 
moving the Pallets in it for near a quarter of an 
Hour; then take them out and drudge them over with 
grated Bread, and broil them on a Gridiron over a 
gentle Fire, till they are brown: Have a haſhed Sauce 
ready, put it into the Dith, lay the Pullets upon it, 
and ſerve them up. | 

If you pleaſe, you may ſerve them up with a Ra- 
molade, which ſee in Letter R. 

264. To deſs Pultets with Truffles. 

Lo ux Pullets are to be order'd as in the Re- 
ceipt to dreſs Pullets with Gammon; ſaving, that you 
muſt ſhred a couple of Truffles, to be mixed with 
your Stuffing, and for the K agoo peel ſome raw Truf- 
fles, waſh them, ſlice them, and put them into a 
Stew-pan with Veal-Gravy, ſeaſoned with Salt and 
Pepper; when they have ſtewed over a gentle Fire 
till they are enough, thicken your Ragoo with a Cul- 
lis of Veal and Ham. Dith your Pullets, take off the 
Bards of Bacon, pour the Ragoo over, and ſerve them 
up for a firſt Courſe. 

267. To make a Pullet-pye. 

Txvuss your Pullets, break their Bones, lard them 
with thick Lardons of Bacon; feaſon them with Salt, 
Pepper, Spice, young Onions, ſweet Herbs, an! Par- 
fley; lay them in your Pye, lay over them Slices of 
Butter, and over them thin Slices of Bacon, and a 


Bay- 
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Bay-leaf or two; then cloſe up your Pye, bake it 


well. 
| 266, To make Punch-Royal. 
TAKE three Pints of the beſt Brandy, as much 


Spring- water, a Pint or better of the beſt Lime-juice, 


a Pound of double refin d Sugar. This Punch is bet- 
ter than weaker Punch, for it does not ſo caſily affect 
the Head, by reaſon of the large Quantity of Lime- 


juice more than common, and it is more grateful and 


comfortable to the Stomach. 
267. To make Milk-Punch. 

TAKE a Quart of good Brandy, a Quart of Wa- 
ter, nine good Lemons, and half a Pound of double 
refin d Sugar, and a Pint and half of new Milk; min- 
gle all theſe well together, and ſtrain them over and 
over, till they are perfectly clear and fine. 

268. Punch for Chamber-maids. 
TAKE a Quart of Water, a quarter of a Pint 


of Lime-juice; ſqueeze in alſo the Juice of a Sevil 


Orange and a Lemon; put in fix Ounces of fine 
Sugar ; ſtrain all- through a Strainer three times till it 
is very clear; then put in a Pint of Brandy, and half 
a Pint of White-wine. 

269. To pickle Purſlain. 

Pur your Purſlain into as much Wine as Water, 
with a little Salt; then boil it, put it into a Pot, and 

ur in as much White-wine Vinegar, as will cover it; 
if you pleaſe, you may add Sugar to your White- 
wine. 

270. To make Pyes. 

PyEs being various, according to the A latter they 
are made of, either Fleſh, Fowl, or Fiſh, you will find 
them under their proper Articles. 

271. To make a Bride Pye. 

PARB OIL Cocks-combs and Stones, Veal-ſweet- 
breads and Lambs-ſtones, cut them into ſlices; alſo 
blanch Ox-palates, and cut them into ſlices; add to 
theſe a Pint of Oyſters, ſome ſlices of interlarded Ba- 


con, a jew Cheſnuts roaſted and blanched, a few . e 
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Buds pickled, a Handful of Pine Kernels, and ſome 
Dates ſliced; ſeaſon theſe with Salt, Nutmeg, and 
whole Mace; fill your Pye with theſe, lay ſlices of 
Butter over them, cloſe it up and bake it; when it 
comes out of the Oven, cut up the Lid, and having 
beaten up Butter, with the Yolks of three or four 
Eggs, ſome Wine, the Juice of a Lemon well ſhaken 
together ; pour this into your Pye. 
272. To make a Stump Pye. 

Box a Leg of Lamb, chop the Meat ſmall, with 
a good Quantity of ſweet Herbs ſhred ſmall, add Cur- 
rans ; ſeaſon with Salt and grated Nutmeg ; then beat 
the Yolks of three Eggs with Canary, or white-wine, 
and add to your Meat, Cc. Fill your Pye, lay 
Sweet-meats on the Top, cloſe it up and bake it; 
when it is enough, put in Verjuice, or White-wine 
and Sugar. g 

27. To make minc'd Pyes. 

PARBOIL a Neat's-Tongue, cut away the Root, 
and peel it; add to it near double the Weight of Beef- 
ſuet: Slice the Tongue, and mince it ſmall; mince 
the Suet by itſelf, let them both be minced, as fine 
as you can; then put in three Pound of Currans well 


cleans'd and dry'd; three Quarters of an Ounce of 


Nutmeg, Cloves, Mace and Cinnamon, beaten very 
fine; candy'd Orange, and green Citron, of each 
three Qunces, cut into ſmall thin Bits; a Pound of 
Dates minc'd ſmall, half a Pound of fine Sugar, the 
yellow Rind of two raw Lemons grated, and if you 
pleaſe, two @ three Pippins cut ſmall; a Gill of Ma- 
laga Sack, half a Gill of Roſe-water, and three Spoon- 
fuls of Verjuice: Mix all theſe well together, fill your 


yes, and bake them. 


274. To make minc'd Pyes of Beek. 
MiNCE Buttock of Beef very ſmall, with half the 
Weight of Beef-ſuet ; ſeaſon it with Salt, Pepper, Nut- 


| meg, Cloves and Mace; then add Raiſins of the Sun, 


Currans and Prunes, half the Weight of your Beet 
and Suet: Fill your Pyes, ſtrew on the Top fliced 
| Ee Dates 
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Pates, and minc'd Lemon- peel; lid them up, and 
bake them. 

2 5. To make mint'd Pyes of any Sort of Meat. 

PARBOIiL whatſoever fort of Meat you deſign to 
make them with; let it lye preſſed down all Night: 
Mince it very line, and to every Pound of Meat allow 
two Pounds of Beef-ſuct, ſhred fine; mix theſe well 
together; then add a little Salt, half an Ounce of 
Nutmegs, and half an Ounce of Cinnamon, a quarter 
of an Ounce of Mace, and a quarter of an Ounce of 
Cloves beaten, and mixt well with your Meat; alſo 
chop ſome Pippins ſmall, and mingle with the reſt; 
and allo ſome Lemon-peel ſcraped, two Pound of Cur- 
rans, a Pound of Raiſins of the Sun, and a Pound of 
Dates ſton'd and minc'd, half a Pound of Sugar, and 
a quarter of a Pint of Roſe Water ; mix theſe well 
CI; and put them to every Pound of Meat and 

Uet. 

Several particular Ways of making minced Pyes, 
you may ſee under the particular Meats they are 
made of, as of Eggs, under E; of Veal, under 
V, Ce. | | 
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1. A Bick of Quails and other Fowls. 
R U SS your Quails, as you do Pullets, and 
fry them with burnt Butter, till they ac- 


quire a fine Colour; then put them into a ſmall Pot, 
with ſome good Broth, Slices of Bacon, a Bunch of 


ſweet Herbs, Cloves, and other proper Seaſoning ; 
and alſo a beaten Beef- ſtake, and a Slice of lean Ba- 
con, and ſome green Lemon, letting all boil over a 
gentle Fire. When you are ſerving it up at Table, 
marble your Potage with a Veal-cullis and Lemon- 
jaice. This muſt be garniſh'd with Sweet-breads of 
Veal, Artichoke-bottoms, Muſhrooms and 8 2 

ri- 
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Fricandoes and Cock's-combs, of the fineſt of which 
you may make a Ring, or Border round the Diſh. 

4 . To fricaſſy Quails. | 

PuT your Quails into a Sauce-pan, with a Slice of 
Ham well beaten; Muſhrooms, "Truffles, and Morils, 
and toſs them up in a little melted Bacon: Seaſon 
them with Salt, Pepper and Cloves; add a Faggot 
of ſweet Herbs; put in a little Cullis, or a little 
Flour to thicken it; and when you have given it two 
or three Turns over the Stove, put in ſome good Gra- 
vy, and a Glaſs of Wine to moiſten it; and let it ſim- 
mer for a time over a gentle Fire : When they are 
near enough, thicken 1 Ragoo with ſome fort of 
Cullis ; or two or three Eggs beaten up with Gravy 
and Verjuice, and ſerve them up. 

3. To make a Pupton of Quaile. 

CUT Slices of Veal, Bacon, Beef-ſuer, and the 
Lean of Ham; mince them with Muſhrooms, Cives, 
and Parſley ; ſeaſon them with Salt, Pepper, Nutmeg, 
Cloves, and ſweet Herbs ſhred; add a dozen of Cori- 
ander-ſeeds beaten to Powder; foak the Crum of a 
French Roll in Cream; add to it the Yolks of four 
or five raw Eggs, mix theſe all together, pound them 
in a Mortar. Then take a large Sauce-pan, lay Bards 
of Bacon all over the Bottom and Sides of it; then 
{ſpread this Farce or pownded Material about an Inch 
thick all over the Bottom and Sides of the Sauce- 
pan, upon the Slices of Bacon, dipping your Hand in 
beaten Egg, to make the Farce lie ſmooth : Then ha- 
ving made a Ragoo, as directed for a Capon 4 la 
Braiſe, Letter C, Number zo, lay them in the 
middle of your Farce, cover them with it, 
that the Sauce of the Ragoo may not get out, and 
do the Farce over with beaten Egg, and lay Slices 
of Bacon over all; then ſet it to bake, either in 


a Baking-cover, or elſe in an Oven: When it 


| 15 bak'd, turn it upſide down into a Diſh, make a 
Hole at the top, about the Bigneſs of a Five ſhilling- 
| 3 E 2 piece; 
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piece; pour in ſome ſort of Cullis, ſerve it up hot for 


a firſt Courſe. 
| 4. To make a Miail-Vye, 
Txrvss your Quails, beat them on the Breaſt with 
a Rolling-pin to break their Bones; lard them with 
thick Slips of Bacon and Gammon; ſeaſon them 
with Salt and Pepper, and ſlit them down the Back: 
Let the Livers be laid by. Make a Farce of a lit- 
tle Piece of tender Veal, raw Bacon, Marrow, Parſley 
and ſweet Herbs, a little Veal-ſuet, all minc'd ſmall; 
Muſhrooms and Truffles chopt ; bind the whole Farce 
wich the Yolk of an Egg, and ſtuff your Quails with it. 
Alf mince and pound ſome Bacon with the Livers of 
the Quails, and ſeaſon them with Spice. Having 
made your Paſte with an Egg, freſh Butter, and a lit- 
tle Salt; roll out two Pieces of it, lay one of them on 
butrer'd Paper, and ſpread upon it ſome Lard pownd- 
ed ina Mortar; then lay in the Quails, with Muſh- 
rooms, Truffles, and a Bay-leaf; then cover them 
with thin flices of Bacon: Then lay on your other 
Piece of Paſte for the Lid; cloſe up the Sides round 
about, waſh over the whole Pye, and ſet it into the O- 
ven: While it is baking, prepare a good Cullis of 
Veal-ſiveet-breads, Muſhraoms and Truffles: When it 
comes out of the Oven, Cut up the Lid, take off all 
the Slips of Bacon, clear off all the Fat, ſqueeze in 
the Juice of a Lemon, pour in your Cullis, lay on the 
Lid, and ſerve it up hot to Table for a fide Diſh, 
5. To roaſt Quails. | 
WHEN you have truſs'd your Quails, chop Beef-ſuet 
and ſweet Herbs together, and ſtuff their Bellies with 
it, ſpit them on- a ſmall Spit, and baſte them, when 
they grow Warm, firſt with Water and Salt, but after- 
wards with Butter, drudge them with Flour : Diſſolve 
an Anchovy in Gravy, put in a couple of Shalots, flic'd 
and boil'd, ſqueeze in the Juice of two or three Feil 
Oranges, and a Lemon; let this be your Sauce; diſh 
them in it; garniſh with ſome Lemon-peel and grated 
Manchet, and ſerve them up to Table hot. 8 
| 6. CU 
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E. To make a Nuakine-Pudvine: 

BEAT half a Pound of blanched Almonds very 
well, boil them in a Quart of ſweet Cream, and ftrain 
them; put in a Blade or two of Mace, ſweeten it 
with tine Sugar and Roſe-water z beat up the Whites 
of five Eggs with powder'd Cinnamon, and two or 
three Spoonfuls of Flour, put in what was left in the 
Strainer, and make it into a Thickneſs, and boil it, 
ſerve 1t up with Butter, Sugar and Roſe-water. 

7- Another Way. 

BoiL a Quart of Cream with a little Ginger; 
pownd three quarters of a Pound of blanch'd Al- 
monds, with a Spoonful or two of Cream; beat up 
the Yolks of eleven Eggs, and the Whites of fix, 
with four Spoonfuls of Flour, and ſome Roſe-water 
put in fix Ounces of fine Sugar: When the Cream 
has ſtood till it is cold, mingle all theſe with it, and 
ſtrain them through a Strainer ; ſpread a double Lin- 
nen Cloth with Butter ; tye it ſtiff, and let it boil for 
an Hour, diſh it, ftick it with Orange Chips, and 
ſerve it it up with Butter, beaten up with Sack and 
Sugar. | 

8. Another Way. 

Boir a Quart of Cream; beat Almonds with 
Roſe-water and itrew over it, and the Yolks of eight, 
and Whites of four Eggs, ſtrain all together, ſweet- 
en with Sugar to your Palate, and thicken with gra- 
ted Bread : rub a- Linen Cloth with Flour, tye it 
up, and dip- it either in Roſe-water, Milk, or fair 
Water, boil it, diſh it, ſtick it with blanch'd Almonds, 
ſerre it up with Butter beaten up with White-wine and 
Sugar, 

9. Quavivers. 

You may fry Quavivers, and put them into a Ra- 
goo of Muſhrooms, Morils and Artichoke-bottoms, 
and ſerve them with what Garniture you pleaſe. You 
may allo broil them on a, Gridiron, and dreſs them 
with a Sauce of. Capers and Anchovies. 
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You may alſo put Quavivers into a Fricaſſy of 
Chickens, or you may make a Haſh of them with 
chopt Anchovies and whole Capers, all well ſeaſoned, 
and garnith'd with Cruſts of fry'd Bread, and w- 
kled wich Lemon-Juice, when you are juſt ready to 
ſerve them up to Table. 

If you would dreſs Quavivers in Fillets with Cu- 
cumbers and Muſhrooms ; you muſt boil them in a 
Court Bouillon, and cut them as Perches and Soals 
that are ſo dreſs'd, and they may be ſerved up with 
Capers. 

10. Quiddanies. : 

SEE them under their proper Articles, as Pippins, 
Rasberries, Ec. | 

11. To make Quince Cakes. 

TaRkE Syrup of Quinces and Barberries, of each a 
Pint, half a dozen Quinces par'd and cor'd, boil 
them till they are very ſoft, then ſtrain the Pulp or 
liquid Part, and boil it up with three Spoontuls of 
fine Sugar till it be at a candy'd Height ; then take 


it in a Ladle, and make it on Tin-plates in che form 


of Cakes, let them cool, and ſet them in a gentle 
Oven or Stove to dry. 
12. To make Quinte Cakes tranſparent, 

Takk a Quart of the Syrup of Quinces, and half 
a Pint of the Syrup of Barberries ; boil them, and 
clarify them over a gentle Fire, ſcum them very clean, 
then add two Pound and a half of double refin'd Su- 
gar; boil them well, ſtirring them till they be come 
to a Candy Height, then take them off the Fire, let 
them ſtand till they are a moſt cold, then lay the 
Pulp on Tin plates in the Form of Cakes, and dry 
them in a Stove or Oven, 

13. To make Quince Cakes white, 

Boir two Quarts and a Pint of Water well, then 
put in as much clarify'4 Sugar as will bring it to a 
Candy; then pare twenty fixe large Quinces, core 
them, boil them in Water, and when they begin N 
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be ſoft, take them out, and beat them to a Pulp, 


and put that Pulp into the. boiling Sugar and Wa- 
ter, let them lye there a good while; then make 
them into Cakes on Tin-plates: And you may, 


to make them very white, clarify your Sugar that 


ou firſt ſweeten your Water withal, with Whites of 


ggs. 
14. To make Compoſts of Quinces. 
PIERCE your Quinces to the Core with a Bod- 
kin, and ſcald them in Water till they become ſoſt: 
Then take them off the Fire, pare them, and core 
them, and throw them into freſh Water; then put 
them into one half Water, and the other half Sugar, 


and ſet them on the Fire, and make them ſimmer 


together for a while: Then ſet them by to cool, ſet 
them on the Fire again, boil them, and ſcum the 
Syrup till they are throughly impregnated with it; 
ſqueeze in the Juice of a Lemon or Orange, and ſerve 
your Compoſt up to Table hot. 

15. To make Nuince Cream. 

RoAST four or five ripe Quinces, core them, lice 
them thin, and boil them in a Pint of ſweet Cream, 
with a Race of Ginger, over a gentle Fire, till it is 
pretty thick, ſtrain it, and put to it Sugar and Roſe- 
water at Diſcretion. 

16. To make Jelly ok Ouintes. . 

PREss out the Juice of Quinces, and add to each 
Quart of Juice a Pound of clarified Sugar, boil it up 
to a candy Height; then boil it again, adding a Pint of 
White-wine, in which you have diffolv'd an Ounce of 
Cherry-tree or Plum-tree Gum, and it will be a per- 
tect Jelly. 

17. To keep Quinces raw all the Pear. 

Cu r the worſt of your Quinces into ſmall Pieces, 
boil them in Water, putting a Spoonful of Salt into 
each Quart of Water, and a Spoonful of Honey, and 
boil them till the Water taſtes very ftrong of the 
Quinces, ſet it by till it is cold, put in a Quart of 

Ee 4 White- 
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White-wine Vinegar ; put your Quinces into this Lis 
quor, in an earthen Pot cover'd cloſe. 
18. Another Map. 

TAKE Quinces beiore chey are quite ripe, waſh 
them in Water and Salt, and rub off the Scurf, and 
let them lye in the Water wenty four Hours; then 
make a Pickle of Wine-V inegar, Bay- alt, whole Mace 
and Cloves, with ſome Bay-leaves, all boil'd together. 
Put your Quinces into it ſcalding hot, and parboil 

em ; then put them together with the Pickle into 
an earthen Pan, and ſo they may be kept for uſe {or 
Tarts, Sc. 

19. Anothe: UWay. : 
TRE the faireſt and largeſt Quinces, core them; 
cut the worſt of your Quinces in pieces, boil them to 
make the Liquor ſtrong; when they are a quarter 
boil'd, ſtrain the Liquor, and put to it ſome Salt and 
ſtale Beer; put the . into a Pan, put the Liquor 
to them, and cover them up cloſe. 

20. To keep Quinces fo2 Pyes. 

Wipe them, and put them into a Veſſel of Small 
Beer when it has done working; ftop them up cloſe 
that no Air may get in, and they will keep good all 
the Year, 

21. To make Warmalade of Quintces red, ſlit'd. 

HAVE ſome Quince Liquor ready, then pare and 
ſlice your Quinces put a Pound of fine Sugar to every 
Pint of Quince Liquor; chen put in as many Slices of 
Quince as the Liquor will cover; then cover the Pot 
cloſe, and let them boil foftly till they are jelly'd and 
become of a bright red. Then put Liquor and Slices 
together into your Glaſſes. 

22. Aacther Way, not flic'd. 

Do not pare your Cyinces, only cut them into 
Quarters; then boil them, Seeds and all, in Water 
till they diſſolve, and turn to a Marmalade. Ihen 
ſtrain all through a itraining-bag or Linnen Cloth, 
but do not ſquecze them; fer the Liquor by. Take 
their Weight of Sugar, and boil it till it becomes 


crack d, 


QU 


crack'd, pour this into your Quince Liquor with 


a little Claret. You may alſo add ſome beaten Cinna- 
mon, Nutmeg, Cloves and Mace ; boil all theſe to- 
gether, ſcumming them well, and ſtirring them often. 
When the Marmalade is boil'd to the Conſiſtence of 
a fine Jelly, which you may know by its falling by great 
Props out of a Spoon upon a Plate, or returns to its 
pearled Quality; take it off the Fire, and ſtrain it 
through a Linnen Cloth or Sicve, and put it up in Pots 
or Glaſſes. | 

Or you may pobr it into leaden Moulds; and when 
it is cool'd, put them in hot Water, as it were into a 
Balneo Mariz ;, and the Pieces of Marmalade will be 
eaſily looſened, and let fall one upon another into 
Boxes. | 

22. To make Parmaladeof Quinces white. | 

LET the Quinces be boil'd tender in fair Water; 
then take as much fine Sugar as they weigh; wet 
your Sugar with the Quince Water ; then boil it till 
it becomes almoſt Sugar again; then put in your 
Quinces, and boil them up quick, and put them in 
Pots for uſe. 

24. To make red Quinte Marmalade in Jelly. 

PARE, core and ſcald your Quinces ; then ſcald 
as many as will make a Quart of Juice, ſqueeze them 
through a coarſe Cloth, and ftrain them through a Jelly- 
bag; to a Quart of this Liquor put three Pound of 
ſcalded Quinces, and three Pound of Sugar; then ſet 
them on a pretty brisk Fire; and when it begins to 
boil, flacken your Fire: When you tte it begins to 
turn red, tye a Pye-plate up in a Cloth, and cover them 
with it: Take care not to boil it till it turns muddy 
and black; but as ſoon as it is come to be of a 
fine bright red, take it off, and put it into Pots or 
Glaſſes | 

25. To make Marmalade of Quinces white, and 

| in Jelly, 

TAKE two Pound of the cleareſt Quinces, pare 
them, cut them into Quarters, and take out the 

| Eh. Cores; 
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QU 
Cores; beat two Pound of Loaf Sugar very fine 
then lay your Quinces on a white earthen Eaſon, and 
ſtrew the Sugar upon them, and let them ſtand till 
the Sugar begins to be melted. ; then ſet them over 
the Fire, and make them boil apace, keeping them 
ſtirring for fear of burning: When it is about half 
boil'd, put in a Quart of Jelly, and a Pound of Sugar, 
boil it up quick, and put it up in Pots ior ule, 

246. To make Marmalade the Spaniſh Map. 

TAKE ten Pound of ripe Quinces, pare and core 
them, a Pint and half of Water, two Pound of fine 
Sugar: Let them ſtew all together over a flow Fire, 
and as they begin to grow dry, put in a little. Roſe- 
water and Sack, or White-wine: Then {ſqueeze out 
the juice and Pulp, and add two Pound of Sugar 
more, and a little Orange-water and Roſe-water. 
When it is enough, if you drop it on a Plate, it will 
come off clean. Then ſet it by to cool, put it in 
Pots or Boxes, ſtrew over it ſome perfumed Comfits 
and keep it cloſe cover d. 

27. To pieſerve Quintes liquid. 

TAKE the ſoundeſt, yelloweſt, and ripeſt Quinces, 
pare, core, and quarter them; then boil them in a 
good Quantity of Water, till they are very ſoft, with 
their Parings and Cores; tzke them off from the 
Fire, take out ſome of the Quinces with the Skim- 


mer, and put them into cold Water; ſet the reſt over 


the Fire again, and give them twenty Boilings; then 
paſs this Decoction through a Straining-bag: Take 
to every two Ladlefuls of it, one of clarified Sugar, 


put it into a Copper Pan, put in your Quinces that 


are to be preſerved; you may put in Cochineal or 
Wine to make them look red; and boil them over 
a gentle Fire covered. As the Syrup waſtes, add 
more Sugar, boiling it till the Syrup becomes pearled, 
Then ſet them by till they are cold, put them in 
Pots or Glaſſes, and pour the Syrup upon them. 


28. To 
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28. To pꝛeſerve Quintes white, 

PARE and Core your Quinces, ſtrewing Sugar on 
them as you pare them; before they are par'd, fill 
the Holes with Sugar, and daſh in a Spoonful or two of 
Water, to make the Sugar melt ; then put them on the 
Fire in Water, and let them boil till they are clear and 
tender, let them boil quick; when they are enough, 
and you having ſome Jelly of the Cores, or of Pippins 
ready, put it to them into the Syrup they were boiling 
in before; put the Quinces into. Glaſſes, when they 
are near cold; then boil up your Jelly again with the 
Syrup as faſt as,you can; juſt when you are about to 
take up the Jelly, put in a Musk Comfit into it, and 
then pour the Jelly on the Quinces. 

29. To make a Muince Pudding, 

TAKE two Pounds of the Pulp of Quinces, a Pound 
of fine powder'd Sugar, Cinnamon and Ginger pow- 
der'd, of each a quarter of an Ounce ; put ſixteen Y olks 
into two Quarts of Cream, beat them up well, add to 
them the Pulp of Quinces, ſtrew a Cloth with Flour, 
tye up your Pudding and boil it. 

30. To make a Quince Ppe. 

TAKE preſerved Quinces, freed from both Parings 
and Cores, make Syrup with Water boil'd up with 
fine Sugar ; then take as much of it as the Weight of 
the Quinces you intend to put in your Pye, and put it 
into a Preſerving- pan; boil it, ſcum it, and then put 
in your Quinces; let them boil till they be well clear d, 
then lay them into your Pye in halves or quarters; 
make your Pye round with a cat Cover, put in more 
Sugar, cloſe it up, bake it, and put in your Syrup, and 
lo ice it over. : 

21. To make Quiddany of Quincee. 

TAKE a Quart of the Liquor, the preſerv'd Quin- 
ces, and add to it a Pound of raw Quinces, cleared 
from the Rind and Core; boil it up with a Pound of 
Sugar, till it will ſtand upon a Knife Point, like Jelly. 


32. To 
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39%. To make a Onince Tart. 

LET your Quinces be either freſh gather'd, or ſuch 
as have been kept in dry Straw, pare them and core 
them, cut them into Quarters, and then into thin Sli- 
ces; then take Pippins, or other hard Winter Fruit 
gather'd before they are fully ripe, pare them, core 
them, cut them into Quarters and thin Slices, lay in 
your Tart a Layer of each, ſcattering ſcrap'd Orange- 
peel among the Layers; then put in Syrup of Quinces, 
and ftrew on the Top fine Sagar mix'd with powder'd 
Cinnamon, cloſe it up, bake it in a gentle Oven. 

32. To make Syrup of Quinces, 

GRATE Quinces, paſs their Pulp through a- Cloth 
to extract their Juice, ſet this Juice in the Sun to ſettle, 
or before the Fire, and by that Means clariiy it; for 
every four Ounces of this Juice take a Pound of Su- 
gar boil'd to a blown Degree. If the putting in the 
Juice of the Quinces ſhould check the boiling of the 
Sugar too much, give the Syrup ſome Boilings, till it 
becomes pearl'd; then take it off the Fire, and when it 
is cold, put it into the Bottles. - 
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1. To bake Rabbets. 

AY by the Livers, divide the Rabbets into Quar- 
ters, lard them with large Lardons of Bacon well 
ſeaſon' d, and with lean Ham; lay Bards of Bacon all 
over the Bottom of a Stew-pan, and upon them Slices 
of Veal, ſeaſon'd with Salt, Pepper, Spices, ſlic'd Oni- 
ons, ſweet Herbs, Cives, Parſley, Parſnips and Carrots; 
lay your Quarters of Rabbet upon theſe, and then lay 
the ſame Roots and Scaſoning over them, that you did 
under them, lay Slices of Veal, and cover all with Bards 


of Bacon; then either bake them in an Oven, or under 


a baking Cover ; while they are baking, make a Cullis 


as follows; cut Slices of Veal and Bacon, beat _ By 
them 
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them in the Bottom of a Sauce pan, put to them Carrots, 
Parſnips and Onions fliced ; let it ſtand over a moderate 
Fire, and when it begins to ſtick to the Bottom of 
the Sauce-pan, moiſten it with a little melted Bacon, 
drudge it with Flour, ſtir it all together; then put to 
it a little Gravy, and a little ſtrong Broth, and three or 
four Cloves, ſome whole Cives, a little Parſley, Muſh- 
rooms and Truffles cut in Pieces, and ſome Cruſts of 
Bread; let all theſe ſimmer together; then pownd the 
Livers of the Rabbets in a Mortar, and put to them 
a little of the Liquor of the Cullis, and then put them 


into a Cullis; when they have fimmer'd a little, ſtrain 


all through a Sieve; your Rabbets being bak'd, drain 
them, put them into your Cullis, ſet them over the 
Fire, and give them a ſimmer or two; then diſh them, 
pour your 'Cullis upon them, and ſerve them up hot 
for a firſt Courſe. 
2. To bake Rabbets with Slices of Bacon. 

Lav by the Livers of your Rabbets, cut them into 
Quarters, and lard them with large Lardons of Bacon, 
well ſeaſon'd, and with the Lean of a Ham; then lay 
in the Bottom of a Stew-pan Bards of Bacon, and Sli- 
ces of Veal, ſeaſon'd with Salt, Pepper, ſlic'd Onions, 
and ſweet Herbs; add alſo Cives, Parſley, Carrots and 
Parſnips flic'd; then lay in the Quarters of Rabbets, 
lay over them the fame Seaſoning you did under them, 
with Slices of Carrots, Parſnips, Veal and Bards of Ba- 
con; then either ſet them into an Oven, or under a 
baking Cover, with Fire both over and under them; 
then make a Ragoo call'd Saingaraz, thus, cur ſome Sli- 
ces of Gammon of Bacon, beat them well, toſs them up 
with a little melted Bacon and Flour ; put to them 
ſome good Gravy, without any Salt in it, and a Bunch 
of ſweet Herbs; let all theſe ſtew together; then put 
n a little Vinegar, and bind the Sauce with a good 
Cullis ; when your Rabbets are bak d enough, take them 
out of the Pan, lay them to drain; then put them in- 
to the Saingaraz, and let them ſimmer in it for a little 
while; 
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while; diſh them, pour the Saingaraz over them, and 
ſerve them up to Jable for a firſt Courſe. 

You may allo bake Rabbets with Ragoos of Cucum- 
bers, which you will find in Letter C, and of Endive, - 
which you will find in Letter E. 

3- To bake Kabbets with Mushrooms or Trullles. 

CUT your Rabbets into Quarters, lay by the Li- 
vers, lard your Quarters with large Lardons of Bacon 
well ſeaſon'd, and with the Lean of a Ham of Bacon; 
garmiih the Bottom of a Stew-pan with Bards of Ba- 
con and Slices of Veal, ſeaſon'd with Salt, Pepper, Spi- 
ces, ſweet Herbs; add alſo flic'd Onions, Cives, Par- 
ſnips and Carrots ſliced, and Parſley; lay in your Quar- 
ters of Rabbets upon theſe, and lay the ſame Seaſon- 
ing over as you did under, covering with Slices of O- 
nions, Carrots, Parinips, Veal and Bards of Bacon ; then 
bake it in an Oven, or in a baking Pan, between two 
Fires, the one over, and the other under it ; then toſs 
fome Muſhrooms or Truffles up in a Sauce-pan, with 
a little melted Bacon, put in a little Veal Gravy, and 
a little Efſence of Ham to moiſten them; then skim 
off all the Fat, and put in a good Cullis to bind them; 
when your Rabbets are enough, take them up, lay 
them a draining, then put them into this Ragoo, and 
let them ſimmer for a while, then diſh them, pour 
your Ragoo upon them, and ſerve them up hot for 
the firſt Courſe. 

4. To boil Rabbets, 

PRick the Rabbets down to their Shoulders, ga- 
thering up their hind Legs to their Bellies, lard them 
with Bacon, if you pleaſe, and boil them white; when 
they are boil'd, take their Livers and mince them 
ſmall, with fat Bacon boil'd; then put to it White- 
wine, ſtrong Broth and Vinegar, all together about 
half a Pint, boil theſe with fome whole Mace, ſome 
Barberries, and a little minc'd Parſley, put to theſe a 
Ladleful of drawn Butter; diſh your Rabbets on Sip- 

ets, pour your Sauce over them, garniſh the Diſh with 
arberries, and Slices of Lemons. 
5. To 
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5. To bake Rabbets in a Caſſerole, 

Dx viDe your Rabbets into Quarters, lard them with 
thick Lardons of Bacon, fry them with Lard or But- 
ter; then put them into an earthen Pipkin, and ſtew 
them in good Broth, ſome White-wine, Salt, Pepper, 
a Bunch of ſweet Herbs, fry'd Flour and Orange. 

6. To fricaſſy Rabbets. | 

PARBOIL your Rabbets very well, then aut them in- 
to halves or quarters, flour them and fry them in freſh 
Butter ; let a Sauce be prepar'd of half a dozen Yolks 
of Eggs, well beaten, and half a Pint of ſtrong Broth 
and W hite-wine, a handful of Parſley boil'd green, and 
chopp'd ſmall with a little Sugar, and a Nutmeg grated ; 
you may alſo add Artichoke-bottoms, and ſlic d Pota- 
toes roaſted ; put theſe into the Pan to your Rabbets, 
and keep ſhaking the Pan over the Fire till they are 
ready to boil ; then diſh the Rabbets on Sippets, and 
pour on the Sauce as thick as drawn Butter, garniſh 
with boil'd Parſley, Barberries and Lemon. 

7. To haſh Rabbets. 

WasH the Rabbets, pick the Fleſh from off the 
Bones, and mince it ſmall, add to it a little good Mut- 
ton Broth, a Shalot or two, a little Nutmeg grated and 
a little V inegar, ſtew'd together; put in a good Piece 
of Butter, a handful of thred Parſley, ſerve it upon Sip- 
pets, garniſh'd with Slices of Lemon. 

8. To make a Rabbet-Pye, 

TAKE young Ræbbets, cut them in pieces, fry them 

in Lard, with a little Flour, ſeaſoning them with Salt, 


Pepper, Nurmeg, ſweet Herbs and Chibbols, adding a 
little Broth ; when they are cold, put them in your 
ye, adding ſome Truffles, Morils, and pownded Lard, 
| lay on the Lid, ſet it in the Oven, and let it ſtand for 
an Hour and a half; when it is about half bak'd, pour 
m the Sauce in which the Rabbets were fry'd; and 
| When you are about to ſerve it up to Table, ſqueeze in 


lome Juice of Sevil Orange. 


9. Ano- 
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9. Another Map. 

Tart a Couple of Rabbets, parboil them, bone 
them, lard them, and ſeaſon them with Salt, Pepper, Nut- 
meg, Cloves and Mace, and Winter Savoury; lay them 
into your Pye with a good many forc'd-meat Balls, 
lay ing a Pound of Butter on the Top, cloſe it up, bake 
it, and when it is cold, fill it up with clariiy'd Butter. 

10. To roaſt Kabbets 

Sei them not Back to Back, but skewer them up 
Side to Side ; while they are roaſting, boil ſome Par- 
fley, mince it, mi ce the Livers very ſmall, and mix 
them with melted Butter; when they are enough, diſh 
them, pour the Sauce over them, and ferve them up. 

Or elle make your Sauce with the Liver minc'd with 
ſome Bacon and Beef-ſuet, Thyme, Parſley, ſweet Mar- 
joram and Winter Savoury ſhred ſmall, with the Yolks 
of hard Eggs minc'd ; let all theſe be boil'd in ſtrong 
Broth and Vinegar; then put to it drawn Butter, 
grated Nutmeg, and a little Sugar, garniſh with Slices 
of Lemons. 

11. To dreſs Rabbets a la Sain 

LARp your Rabbets, and roaſt them; then cut ſome 
Slices of Gammon of Bacon, beat them well, and toſs 
them up in a Stew-pan, with melted Bacon and a lit- 
tle Flour; put to them ſome good Gravy, without 
Salt, and a Faggot of ſweet Herbs; ſtew all theſe to- 
gether, then add a little Vinegar, and thicken with 
ſome good Cullis ; quarter the Rabbets, diſh them, take 
the Fat off the Slices of Bacon, lay them upon your 
Rabbets, pour the Sauce over them, and ſerve them 
up to Table hot. PE | 

12. Toroafſf Rabbets with a Farce in their Bodies. 

TaxE a Couple of Rabbets, parboil them, cut oli 
their Heads and firſt Joints of their Legs; make a 
Farce for them of their Livers minc'd with a Muſh- 
room, a Truffle, a few Cives and ſome Parſley minc'd, 
and ſeaſon'd with Salt, Pepper and Nutmeg, add a 
good Handful of ſcrap'd Bacon; then pownd all toge- 


ther in a Mortar, and having ſtuff d the Bellies of the 
Rabbets 
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Rabbets with ſome of this Farce; skewer them to- 
gether, and lard them with lean Ham, fat Bacon, and 
Slices of Veal, wrap them up in Paper, on and roaſt 


them; when they are enough, put ſome Cullis or Eſ- 

ſence of Ham in a Diſh, take off the Bards of Ba- 

con, diſh them, and ſerve them up hot for a firſt 

Courſe. | 
13. To ſtew Rabbets. 

TAKE two or three Rabbets, boil them till they 
are half enough, cut them into Pieces in the Joints, 
cut the Meat oft fromthe Bone in Pieces, leaving ſome 
Meat on the Bones; then put Meat and Bones into a 
good Quantity of the Liquor in which the Rabbets 
were parboil'd, ſet it over a Chafing-diſh of Coals, be- 
tween two Liſhes, and let it ftew, ſeaſon with Salt, 
and grols Pepper, and then put in ſome Oil; and be- 
fore you take it off the Fire, ſqueeze in ſome Juice of 
Lemon; when it has ſtew'd enough, ſerve up all toge· 
ther in the Diſh. 

134. To ffew Rabbets the French Way, 

 Drvips your Rabbets into Quarters, lard them 
with pretty large Lardons of Bacon, fry them, ftew 
them in an earthen Pan with ſtrong Broth, White+ 


wine, Salt, Pepper, a Faggot of ſweet Herbs, fry'd 


Flour and Orange. 
a 15. Ragoos. 

RaGcoos are as various as the Matters they are 
made with, either Fleſh, Fiſh, Fowl, Roots, or Herbs 
all which you will find in their proper Places. 

Cu x off their Heads and Legs, truſs them, and put 


them into a Pipkin with good ſtrong Broth, and half a 


Pint of White-wine, ſeaſon with Salt, Pepper, whole 
Mace and Currans; when they are enough, diſh them 
on Sippets, thicken the Broth with grated Manchet 
and Butter, diſſolve a little Sugar in Roſe- water, and 
Lemon and Broth, garniſh with Slices of Orange or 
Lemon, put into the 12. ſerve them up. 
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17. To make Raiſin Wine. 

TAXE twelve Pound of Raiſins of the Sun, and ſtone 
them, fix Pound of white Sugar, the Juice of a dozen 
Lemons, and the Peels of fix; put them into a Pot 
with a Cover, with twelve Gallons of Water, let them 
boil for half an Hour; then take them off the Fire, 
and let them ſtand cloſe cover'd for three or four Days, 
ſtirring it twice a Day; then ſtrain it and bottle it up 
cloſe for Uſe, but do not fill the Bottles quite full, 
left it ſhould break them; ſet them in a cool Place, 
and in a Fortnight's time you may drink it. 
| 18. To make Raeberry Cakes. 

TAKE Rasberrics that are pretty ripe, and as much 
as they weigh in double-refin'd Sugar, boil'd to a can- 
dy Height, with a -little Water, having firſt bruis'd 
your Rasberries; put them into the Candy, and min- 
gle them with it; then put them into little Tin Hoops, 
or drop them on Plates; ſet them in a Stove, and 
keep them turning till they are dry. If you would 
have the Cakes without . Sceds, you may ſtrain your 
Rasberries. 

19. To make a Compoſt of Ragberries. 

Boll Sugar to a pearFd Quality, then let them 
have a cover'd Boiling, and by this Means the Buſi- 
neſs will be effected; but if the Rasberries are over 
ripe, the Sugar muſt be boil'd to a little higher 
Degree. 8 | 
| 20. To make a Conſerve of Raoberries. 

TAKE ripe Currans, pick them, mix them with a 
few Rasberries, to give them a Smell and Tincture; 
put them into a Copper-pan over the Fire, to cauſe 
them to caſt their Juice; then drain them well on a 
Sieve, then ſtrain them, and let that which runs thro' F 
the Sieve be ſet again over the Fire, to be dry'd. In 
the mean while boil the Sugar to its crack'd Quality, 
then throw in as much of the thick Subſtance of your 
Fruit, as will be ſufficient to give the Conſerve a 
good Colour and Taſte, and temper all well with the 


Sugar; afterwards work the Sugar, and make it woe 
roun 
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round about the Pan; and when you perceive a thin 
Ice on the Top, take off the Pan, and dreſs your Con- 
ſerve in the Moulds. | 
21. To make Jelly of Rasberries. 

TAKE two Pounds of Rasberries, one Pound of 
Currans, and two and a half of Sugar ; bring the Sugar 
to its crack'd Quality, then put in your Rasberrie 
and boil them, ſcumming them till no more Scum wi 
riſe, and till the, Syrup 1s come to a Degree between 


! ſmooth and yearl'd. If you would have the jelly be 


of a very red Colour, let it be cover'd as it boils, ſim- 
mering i and put to it ſome Red-wine, or prepar'd 
ineel. | | 
22. Another Way, 

TAKE Rasberries that are pretty ripe, ſet them over 
the Fire, ina Preſerving-pan, and extract the thin Juice, 
cooling the Bottom of the Pan, as often as you find 
Occaſion, with Water ; then ftrain it through a fine 
Strainer, and when you have gotten as much as you can, 
add to it the ſame Quantity of Sugar, and boil it up 
into a Jelly. | 

23. To make Marmalade of Ragberries. 

THE Body of the Marmalade of Rasberries is u- 
ſually made of very ripe Currans; to which is added 
a Handful of Rasberries, to make it appear as if it 
were made altogether of Rasberries, and 1s made as 
follows; ftrip the Currans from the Bunches, ſoak them 
in boiling Water till they break; then take them from 
the Fire, and drain them upon a Sieve, and when they 
are cold, paſs them through the Steve to clear the 
Syrup from the Grains; then ſome time after dry it o- 
ver the Fire, according to the uſual Method; in the 
mean time, having allow'd a Pound of Sugar to every 
Pound of Fruit, let it be brought to its crack d Qua- 
lity; temper all well together, make them ſimmer a 
little, ftrew them with Sugar, and let your Marma- 
lade be conveniently diſpos d of in Pots, &c. 
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24. To make Rasberry Paſte. 

STRAIN Rasberries hard through a Cloth, boil the 
Juice, for each Pound of Juice take a Pound of dou- 
ble-refin'd Sugar, and as much fair Water as will 
wet it, boil them to a candy Height, . e. till it will 
lie upon a Plate clear, like a cryſtal Drop; then put 
into it the Rasberry Juice, ſtirring it continually till 
the Juice and Sugar be well-mix'd, ſet it on the Fire, 
and let it have a Walm or two, and ſo put it into 
Glafſes for Paſte, ſcarcely an Inch thick, put it on a 
Stone where it may be but warm; and when it 1s 
grown ſtiff enough to cut, turn it out upon glaz'd Pa- 
per, and cut it into what Forms you pleaſe, then lay 
them on the Stone again, and dry them up. 

25. To preſerve Rasberries d2y, 

LET not your Rasberries be too ripe, prick them, 
and put them into Sugar brought to its blown Qua- 
lity, an equal Weight with themſelves, and let them 
have a cover'd Boiling; then take them off, ſcum them, 
and put them into an earthen-Pan, and ſet them in 
a Stove for twenty-four Hours ; when they are cold, 
drain them from their Syrup, and dreſs them as you 
do other Sweet-meats, in order to be dry'd, ſtrew'd 
with Sugar, and dry'd in a Stove after the uſual 
Manner. | 2 

26. To p2cſerve Rasberries. 

NoTE, that thoſe Rasberries that have thick Grains 
are not ſo fit for preſerving, being full of Juice, which 
ſoon turns to Marmalade ;j but thoſe that have ſmall 
Grains are more proper, becauſe their Subſtance is 
more firm and compact ; thoſe Rasberries, that grow in 
moiſt Places, arenot fo good as thoſe brought forth in a 
dry Soil; nor is ſo much Sugar neceſſary for preſerving 
them, becauſe Fruits which grow in marſhy Grounds 
diſſolve in Sugar. | 

After having pick d four Pounds of good Rasber- 
ries, give them a Boiling lightly cover'd, in three 
Pounds of pearl'd Sugar, ftirring them from time to 
time; then let them ſtand to cool, take them out, drain 

them, 
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them, and dry them; then put them into the Syrup 
again, augmenting the Quantity with pearl'd Sugar, that 
it may be ſufficient for ſoaking of the Fruit; then put 
them into Glaſſes, pour the Syrup upon them to be kept 
for Uſe. 

But if the Rasberries are ſomewhat greeniſh or tart, 
put them not at firſt into Sugar ſo boil'd, becauſe they 
is grow hard, ſo that it is expedient to make Choice of 

em. 

27. To make Quiddany of Rasberries. 

Pick your Rasberries, put them in a Pot, ſtop it 
up cloſe, and ſet it into a Kettle of boiling Water; jet 
them ſtew thus for near an Hour, thea ſtrain the Li- 
quor from the Pulp, and put to it an equal M eight 
of double-refin'd Sugar, and a little Ambergreeſe or 
Musk; when you have done, boil all together over a 
quick Fire, becauſe if they are long, they will loſe 
their Colour. 

28. To make a Rasberry Tart. 

MAxE Puff-paſte, roll it thin, lay it in a Patty-pan, 
then lay in your Rasberries, ſtrew over them double- 
refin'd Sugar, cloſe up the Tart, bake it, cut it up, and 
put in half a Pint of Cream, and the Yolks of two 
or three Eggs well-beaten, and a little fine Sugar; let 
it ſtand till it is cold, take off the Lid, and ſerve 
it up with Sugar ſtrew'd round the Brims of the 

11h. . 

29. To make a Syrup of Rasherries, 

TAKE nine Pints of Rasberries dry gather'd, and 
clean pick'd, and put them into an earthen Pan, with 
two Quarts of Canary, and flop it up cloſe with Lute 
or Paſte; ſet it in a cool Place for ten Days, then 
add a fourth Part of the Quantity, and freſh Berries, 
and digeſt them in a Glaſs Still ; and when all the Co- 
lour is taken out of the Berries, ſtrain out the remain- 
ing liquid Part, and add as much Sugar to it as will 
boil it up into a Syrup, ſcumming it continually while 


it 15 boiling. 
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| 30. To make Rasberty Water. 

P1Cck your Rasberries and bruiſe them, with ſuch 
a Quantity of Water and Sugar as will make a plea- 
fant Liquor; then clarify it, and ftrain it, ſqueezing 
ont the groſs Subſtance ſtrongly, to make the Water 
of a red Colour. If you ſhould ice it, you muſt make 
it clear, by paſſing it through a ſtraining Bag, and 
you may perfume it with Musk or Amber at Plea- 


jure. 

2 31. To make Rasberry Mine. | 

T AKE two Gallons of Rasberries, and eight Pound 
of double-refin'd Sugar, put them into an earthen Pan, 
let them ſtand for two Days, bruiſing and ſtir- 
ring them often together ; then put them into a wool- 
len Cloth, hang them up over another Pan that they 
may drop into it for twenty four Hours; then put 
the Liquor into a Stein, with a Tap in it, let it fer- 
ment for a Week or ten Days, taking off the Scum 
and if it be fine, bottle it up, and after it has ſtood 
a Week in the Bottles, put it into freſh Bottles, keep- 
ing the Settlings which are in the Bottoms of the 
Bottles, which may afterwards be put together in 
Bottles by themſelves ; you muſt ſhift it thus into 
freſh Bottles two or three times, as long as there are 
any Settlings in the Bottles. 

32. To make Rata ſia. | 

To a Gallon of Brandy add a Quart of French 
White-wine, and a Quart of Orange-Flower Water, 
and four hundred Apricock Stones crack'd, and a 
Pound and quarter of fine Sugar, put them into a 
large Bottle, ſtop it cloſe, ſeal it down, and ſet it in 
the Sun for Six Weeks, taking it in every Night, 
if it be wet Weather, and ſhake it twice a Day; then 
let it Rand to ſettle, and rack it off till it is throughly 


fine. 

| 33. To make Ratafia white. | 

| Tak k three Gallons of Water, three Pounds of Su- 
gar, three Ounces of Cinnamon, ſome Nutmegs, Cloves, 


Mace, Ginger, and whie Pepper beaten, tye them up 
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in a Rag; boil all theſe together, and put in the 
Whites of a couple of Eggs to clarify the Sugar, ſcum 
it well, and boil it till one third Part is boiPd away; 
or at leaſt till you find.the Liquor has ſufficiently ac- 
quir'd the Taſte of the Ingredients. Then take it off 
from the Fire, and put to it three Quarts of Brandy, 
and paſs all through a Straining-bag, or a fine Sieve. 
You may alſo give it a fragrant Smell with the Juice of 
white Strawberries or Rasberries, or elſe with Orange- 
flowers. | 
34- To make Muſcadel Ratafia. 

TAKE Muſcadel Grapes very ripe, preſs them; 
and to every Quart of Juice, add a Quart of Brandy, 
and a quarter of a Pound of Sugar. Put this into an 
earthen Stein with Mace, Cloves, and Cinnamon, and 
a few Grains of Pepper, let them ſtand two or three 
Days to infuſe; afterwards clarify it by paſſing it 
through a Straining-bag, put it into Bottles, adding to 
it a Grain of Musk, if you pleaſe. 

35. Totincure Kata fia's. 5 

A GREAT Variety may be produc'd out of one Rata- 
fia, either with Mulberries, Rasberries, Strawberries, c. 
prepared . with Brandy, Sugar, and Cinnamon: 
Or you may infuſe the Fruits in the Ratafia. 
| 36. To boil Red-ſhanks. 

RoAST and baſte them till they are half roaſted ; 
then ſtick ſome Cloves about them, and put them in- 
to a Pipkin of boiling Water, (but a very ſmall Quan- 
tity) let them have a Walm or two, then pour out 
all the Water but a Pint, and put to them ftrong 
Broth and Claret, the Gravy that dropt from them in 
roaſting, Cloves, Mace, Salt, Pepper, and fry'd Onion 
when theſe have all ſtew'd together, ſerve them up on 
Sippets. 


7. To butter Rice. 


LE T your Rice be pick'd and ſifted, and when your 
Water boils, put it in and ſcum it; when it is boil'd 
enough, drain it, butter it, ferve it up upon fine car- 
6 1 ved 
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ved Sippets, ſcraping over it Sugar, and ſtrewing Cin- 
namon Powder over it. 

38. To make Rice Cream. 

TAKE two Quarts of Cream, four Handfuls of Rice- 
flower, and halta Pound of Sugar, mingle the Rice- 
flower and Sugar very well together, and put it into 
the Cream; then beat the Yolks of a couple of Eggs 
with Roſe-water, and put them into the Cream, tbr 
them all well together, ſet them over a quick Fire, 
keeping them continually ſtirring. 

39. To make Rice Cheeſe-cakes, 

Boir, two Quarts of Cream a little while, with a 
little whole Mace and Cinnamon; take it off the Fire, 
take out the Spice, and put in half a Pound of Rice- 
flower; then ſet it on the Fire again, and make it boil, 
ſtirring t together; take it off and beat the Volks of 
twenty-four Eggs, then ſet it on the Fire again, and 
keep it continually itirring till it is as thick as Curds, 
add half a Pound of Almonds blanch'd and pownded 
fine, then ſweeten it to your Palate. 

40. To make a Rice Tart, 

Bol your Rice in Milk or Cream till it is tender, 

ur it out and ſeaſon it with Salt, Pepper, Sugas, 
Vs, Cinnamon and Ginger; add the Yolks of fix 
or eight Eggs, and put them into your Tart, ſqueez- 
ing in the Juice of Orange, cloſe it up, bake it; when 
it is baked, ſcrape Sugar over it, and ſerve it up. 

41. To make Rice Fzumety, 

TAKE a Quart of Rice boil'd in Milk foft and 
thick, new Mitk and Cream, of each three Pints, a 
little Salt and ſome Sugar; boil it till it is pretty well 
thicken'd; put in a Pound and half of plump'd Cur- 
rans, boil it a little, and ſerve it up. 898 

42. A Rice Flozendine. 

Bo1r a quarter of a Pound of clean pick'd Rice 
in Water, and afterwards in Milk, till it is as thick 
as a Haſty-pudding); let it ſtand till it is cold, then 
put in the Yolks of three, and the Whites * two 
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Eggs beaten, half a Pound of Marrow or Butter, half 
a Pounj of Currans, and add to theſe a quarter of a 
Pint of Cream, a Spoonful or two of Canary, and a 
little Roſe-water: Add Salt, Nutmeg, Cinnamon, 
Cloves and Mace, and two Ounces of candy'd Ci- 
tron and Lemon-peel, then cover it with Puff-paſte, 
and bake it: Or you may make it in Chequers at 
Top with Slips of Paſte, and ſtick Lozenges in the 
Chequers, and. ſcrape Sugar over it. 
43. To boil Roaches. 

SCALE, draw, waſh, and cleanſe your Roaches well, 
wipe them dry with a Cloth, give them three or four 
Scotches with a Knife to the Bone, only on one Side : 
Then put into a Stew- pan as much ſtale Beer, Vinegar, 
and Water, with a little White-wine, as will cover 
the Fiſh : Then put in a Hand'ul of Salt, a Bunch of 
Roſemary, Winter-favoury, Thyme and Parſley, and 
a Handful of Horſeradiſh Root flic'd ; then ſet the 
Stew-pan over a quick wooden Fire, and boil the Li- 
quor up to a Height. | 

44. To fry Roaches. 

SCALE them, gut them, waſh them in Salt and 
Water, and wipe them clean with a Napkin; then 
flour them and fry them in freſh Butter till they are 
brown and criſp; then take them out, and lay them 
ina heated Diſh ; ſet them before the Fire to keep; 
pour off the Butter you fry'd them in. Then in other 
Butter fry Sage and Parſley criſp, and lay them on 
your Roaches. In the mean time let ſome Butter be 
beaten up with a few Spoonfuls of ſcalding hot 
Water, in which an Anchovy has been diflolved, 
and pour this Sauce over your Roaches. Garniſh the 
Diſh with Parſley and Strawberry-leaves, and ſerve it 
up. 


45. To marinate Roaches. 

Having ſcal'd, gutted, and cleans'd your Roe» 
ches, lay them in a Marinade of Oil, Wine, Lemon- 
juice, Salt, Pepper, an Onion flic'd, and a Bay-leaf; 
then drudge them with grated Bread, and bake them 

in 
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in an Oven moderately hot, that they may bake of a 
fine brown Colour. Then diſh them, and garniſh with 
green Parſley and fry'd Bread. 

| 46. To ragoo Roaches, 

HAVING prepared your Roaches as before, by 
ſcaling, waſhing, and drawing them, broil them on a 
Gridiron: Fry their Livers with a little Butter, then 
pownd them in a Mortar, and ftrain them in a 
Strainer with ſome good Fiſh-broth ; then ſeaſon with 
Salt, white Pepper, and Orange or Lemon- juice: Rub 
the Diſh with a Shalot or Clove of Garlick, diſh 
your Fiſh, pour this Sauce over them, and ſerve them 


up. 
47. Rocamboles, 

ROCAMBOLES are a ſort of mild and pleaſing 
Garlick, and called by fome Spaniſh Garlick, much of 
the ſame Nature as Shalots, and give much the ſame 
Reliſh. 

48. To make fine Rolls. 

TAKE a quarter of a Peck of fine Flower, the 
Yolks of two Eggs, a little Salt, half a Pint of Ale- 
yeaſt, mingle all theſe well-together, and knead them 

into a Paſte with warm Milk and a little Canary; when 
it is well moulded, lay it in a warm Cloth to rile ; 
then mould it again, and make it into ſmall Rolls, bake 
them, raſp them, and put them into the Oven again for 
a little while. 

49. To make ſhort Rolls. | 

TAKE a quarter of a Peck of fine Flower, break 
into it three quarters of a Pound of freſh Butter in 
{ſmall Bits; put in ſome Salt, Sugar, beaten Spice and 
Coriander-leeds bruiſed, and a quarter of a Pint of 
Ale- yeaſt; when you have mingled them all well-together, 
make them into a Paſte with Canary and *Milk warmed ; 
wrap it up in a warm Cloth to riſe, and when the O- 
ven 15 ready, make it into Rolls, prick them, bake 
them, : "x when you draw them, coyer them till they 
are cold. 
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50. To make Reſade. 
 Tais is a Liquor made of pownded Almonds and 
Milk, mixed with clarified Sugar; but it is a liquor 
that will not keep long, but grow greaſy. 
51- To make Soſa Rolis. 
INFUSE eight Handfuls of the Herb Ro/a Solis in a 
Gallon of Brandy, add double refin'd Sugar ſifted three 
Pound, three Pints of Milk-water, and an Ounce of 
Cinnamon powdered ; add alſo an Ounce of white Sugar- 
| candy, four Grains of Musk, and train all through a 
| Cloth, 
| 52. To candy Roſemary Flowers. 

STEEP Gum-dragant in Roſe- water, and ſoak your 
Roſemary-flowers in it: Then lay them on a Paper, 
and ſtrew fifted Sugar over them; lay them in the 
bot Sun, turning them, and ſtrewing Sugar over them, 

- they are ſufficiently candy'd, then keep them for 

| Ule. | 

52. To make Conſerve of Roſemary Flowers. 

. TAKE two Pound of Roſemary-flowers, the ſame 
Weight of fine Sugar, pownd them well in a Stone- 
Mortar; then put the Conſerve into well-glaz'd Galli- 
pots. It will keep a Year or two. 

{ 4. To make Roſemary Eſſence. 
e Tart 8 Leaves four Pound, pownd them, 
bat them to ſteep in fix Quarts of warm Water in a 

| Glaſs Veſſel for two Days; then pour your Infuſion 

into a large Copper Alembick, and diftil it with a 
nick Fire till you have drawn off three Pints or two 
(ones of the Liquor ; then unlute the Alembick, and 
4 dour in the diſtilled Water by Inclination: And you will 
f ftnd in the Bottom, or — the Top, a little 
„ Oil, which you muſt put into a Viol, and keep it cloſe 


ſtopt; then diſtil it over again, repeating the Opera- 
tion ſeveral times till no more Oil riſes. Then remove 
ede Fire, and diſtil the Water left in the Receiver, 
y ater the ſame manner as Brandy is rectiſied for Spirit 
0 
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55. To make Roſemary Mater. 

TAKE a quarter of a Pound of Roſemary when it 
is at its Prime, Flowers and Leaves, a quarter of à 
Pound of Elecampane-root, half a Handful of red Sage, 
ſix Ounces of Anniſeeds, and one Ounce and a half of 
Cloves; beat the Herbs together, and the Spices each 
by themſelves, put to them a Gallon of White- wine; 
and let them ſtand a Week to infuſe, then diſtil them 
in Balneo Marge. 

56. To make Conſerve of red Roſes. 

LET your Roſes be gather'd before they are quite 
blown, pownd them in a Stone-mortar, and add to 
them twice their Weight in double-refin'd Sugar, and 
put them into a Glaſs cloſe ſtopt up, but do not fi 
it full: Let them ſtand three Months before you uk 
them, remembring to ſtir them once a Day. 

57. To dry or keep Roſes, 

TAKE the Buds of Damask-Roſes before they are 
fully blown, pull the Leaves and lay them on Boards, 
in a Room where the Heat of the Sun may not come 
at them; when they are pretty dry, let a large Stil 
be made warm, and lay them on the Top of it til 
they are criſp; but let them not lie ſo long as to 
change their Colour: Then ſpread them thin; an 
when they are throughly dry'd, preſs them down into 
an earthen Pan, and keep them cloſe cover'd. 

a 58. To make Sugar of Roles. 

TAKE red Roſes of the deepeſt Colour, pick them 
well, and dry the Lewes well in an Oven, then pownd 
them to Powder, and ſift them: Put a Pound of fn: 
ſifted Sugar into a Pan, and with as much Water 
will wet it. Then ſet it over a Chafing-diſh of Coal 
and boil it till it be Sugar again: Then put to it © 
much of the Powder of Roſes as will make it of! 
good red Colour ; ſtir them well together, and when 
the Sugar is throughly cold, take it off, and put i 


up in Boxes. 
fp 59. N 
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| fine; let them ſtew gently till they are brown, then 
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59. To make Syrup ok Roſes. 

TxrusE three Pound of Damask-Roſe-leaves in a 
Gallon of warm Water, in a well-glaz'd earthen Pot, 
with a narrow Mouth, for eight Hours, which ſtop up 
ſo cloſe, that none of the Virtue may exhale : When 
they have infus'd fo long, heat the Water again, 
ſqueeze them out, and put in three Pound more of 
Roſe-leaves to infuſe for eight Hours more, then preſs 
them out very hard. Then to every Quart of this 
Infuſion, add four Pounds of fine Sugar, and boil it 
to a SyruP. - 

6c. To make Roſe-water. 

Taxk Damask-Roſes gather'd when they are dry, 
before they open too much; pick off the Leaves clean 
from the Seeds; lay them fpread on a Cloth till their 


{ Moiſture is almoſt dry'd up; then put them into a 


Pewter-Still, and make a Fire under them' gently by 
degrees, faſtening your Receiver to the Noſe of your 
Still with Paper or Cloth, that no Scent can come out; 
cork the Bottles up cloſe, being filPd within an Inch 
of the Cork. The Role-leaves will be found at the 


| Bottom of the Still in a Cake, which being dry'd in 
the Sun are kept for a Perfume. 


61. To dreſs Rumps of Mutton a la Sauce Robart. 


TAKE half a dozen Sheep's Rumps cut large; boil 


them for three Hours in Water, and three or four 
| Spoonfuls of Vinegar, ſeaſon d with a Handful of Salt, 
2 Spoonful of Pepper and Cloves, three or four Oni- 
| ons, a Sprig or two of Thyme, and a Bay-leaf. Put 
the Spice and Herbs in after the Pot has been 
| ſcum'd: When the Rumps are boil'd tender, take 
them out, and lay them in a Cullender to drain, ſcore 
them on the Sides with a Knife, dip them in drawn 


Butter, roll them in grated Bread, and broil them 


| brown: In the mean time make your Sauce Robart 
thus: Put a piece of Butter the Bigneſs of an Egg in- 
do a Sauce-pan, ſet it over the Fire till it is almoſt 


brown, then put in a Handful of Onions minc'd very 


put 


R U 


put in half a Spoonſul of Flour : Let them ſtew a 
litcle longer; then put in a Ladle of Gravy, a little 
Salt and Pepper, let them boil for a quarter of an 
Hour, skim off the Fat, and put in half a Spoonful of 
Muſtard, the Juice of a Lemon or a little Vinegar: 
Pour the Sauce into your Diſh, lay the Rumps upon 
it: Garniſh with fry'd Parſley or Lemon, or both, 
and ſerve it up for a firſt Courſe. 

62. To dreſs Rumps of Mutton a la Sante 

Menehout. 

GARNISH the Bottom of a Stew-pan with Slices 
of Bacon, and then lay over them Slices of Veal, ſea- 
ſon'd with Salt, Pepper, all forts of Spice and ſweet 
Herbs, and on them Slices of Onion; then lay in your 
Rumps, lay Slices of Onions upon them, Slices of Veal 
on the Onions, and Slices of fat Bacon on the Veal; 
cover the Stew-pan cloſe, and either ſet it in an Oven, 
or a la braiſe between two Fires: When the Rumps 
are enough, take them out, and drudge them well 
with grated Bread, and broil them on a Gridiron, 
While they are doing, make for them a Sauce call'd 
Ramolade, thus; toſs up Anchovies, minc'd Capers, 
Cives and Parſley, and a Clove of Garlick in ſome 
good Gravy, a little Oil, and with Salt, Pepper, and 
other common Seaſonings; pour this Ramolade in 
the Diſh, lay the Rumps upon it, and ſerve them up 
to Table hot. 

63. To farce and fry Rumps of Hutton. 

Cover the Bottom of a Stew-pan with Bards of 
Bacon, Fc. as in the Receipt above-diretted, and ſtew 
them à la braiſe, or bake them in an Oven. Then 
wrap them up in forc'd Meat made as follows: Take 
a Pound of Leg of Veal, half a Pound of fat Bacon, 
and half a Pound of Suet, boil them for half an Hour, 
then throw them a little into cold Water, that your 
fac Bacon may not run to Oil in mincing. Then 
mince each of them ſeparately by themſelves very fine, 
then mince all together, and pownd them well in a 


Marble-mortar, with the Crum of a French Roll, 
ſoak'd 
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ſoak'd in Milk or Broth, and four raw Eggs, ſeaſon'd 
with Salt and Pepper, according to your Diſcretion, a 
little Nutmeg, a little Parſley and Onion minced very 
fine. Having pownded all theſe together to a Paſte, 
wrap the Rumps up in this forc'd Meat, dip them in 
beaten Eggs, drudge them with Flower, and fry them 
in Hogs-lard, till they are of a fine brown Colour 
then diſh them, and ſerve them up. | 


S A 


1 To make an excellent Sack-Poſſet, 
EAT fifteen Eggs, Whites and Yolks, yery well, 
and ſtrain them, then put three quarters of a 
Pound of white Sugar into a Pint of Canary, and mix 
it with your Eggs in a Baſon, ſet it over a Chafing- 
diſh, and keep continually ftirring it, till it is ſcalding- 
hot; in the mean time put ſome Bits of Nutmeg into 


4 Quart of Milk, and boil it; then pour it into your 
Eggs, they being ſcalding-hot; hold your Hand pretty 
high, as you pour it, and let it be ſtirred all the while 


you are pouring it; then take it off the Chafing-diſh, 


| ſet it before the Fire for half an Hour. 


2. To make Conſerve of Sage. 
TAKE a Pound of freſh Sage-flowers, and beat 


| them well in a Mortar with a Pound of Sugar; then 
put them into a well-glaz'd Pan, and ſet them in the 
| Sun, ſtirring them every Day. It will keep good the 
| Whole Year. 


3. To make Sage-Cream, | 
Boir, a Quart of Cream, pownd red Sage in a Mor- 


; tar, put into the Cream a quarter of a Pint of Canary, 
| and a quarter of a Pint of Roſe-water, with half a 


Pound of Sugar. After the ſame Manner you may do 


| by any fort of good Herbs. 


4. To 


q S A 
J. To make Sage-Water. 

Taker Sage-flowers, ſprinkle them with White-wine, 
or Water, let them ſtand a while to macerate; then 
diſtil them in Balneo Marie, 

15 5. To make Sagoe. 

Borir a Quart of Water, let it ſtand till it is cold; 
then put to it two Ounces of Sagoe, and ſtir them to- 
gether till it is pretty thick; then put in half a do- 
zen Spoonfuls of Canary, or White-wine, the Juice of 
a couple of Lemons, a bit of Lemon: peel, and 1weet- 
en to your Palate. 

6. Sallads. 

SLL Abs are commonly made of Lettuces of any 
ſort, Sage, Sorrel, Parſley, Tarragon, Creiſes, the 
white Part of young Onions, or Shalots, all pick d and 
waſh'd and in proportion to different Palates; thele are 
eaten commonly with a little Salt, one part Muſtard, 
two parts Vinegar, and three Parts Oil, well beaten to- 
gether, and pour'd over the Sallad, or put in the ſe— 
veral Sides of the Diſh, that each Perſon may roll his 
Sallad in as he pleaſes, | 

7. Sallads for Winter. 

TAKE a hard Cabbage, and with a ſharp Knife 
ſhave it as thin as poſlible, that it may not be diſ- 
cern'd what it is, and ferve it up with Oil, Muſtard, 
and Vinegar. 

Or elſe take Corn: ſallad, and Horſe-radiſh ſcrap'd 
fine; diſh it handſomely, and ſerve it with Oil and 
Vinegar, 

8. To make a orand Sallad for the Spring. 

TAKE Cowſlip Buds, Violet-flowers and Leaves; 
young Lettuce, Spinage, Alexander Buds, Strawberry- 
leaves, Water-creſſes, Brook- lime, Sc, each apart by 
themſelves: Then take alſo Capers, Olives, Samphire, 
Cucumbers, Broom-buds, Raiſins and Currans par- 
boil'd, Almonds blanch'd, Barberries, and other Pic- 
kles; then lay a Turnip, or ſome other hard thing for 
a Standard in the middle of the Sallad, let it be 


formed like a Caſtle made of Paſte, waſh'd over with 
the 
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the Lolks of Eggs, and within it a Tree made in like 
manner, and coloured with green Herbs, and ſtuck 
with Flowers; you muſt alſo have annexed to it twelve 
Supporters round it, ſloping to it, and faſtened to 
the Caſtle; then having made four Rings of Paſte, 
each bigger than the other, the Biggeſt muſt compaſs 
the Caſtle, and reach within three Inches of the Feet 
of your Supporters ; the ſecond muſt be within two 
Inches of that, and fo place as many as you think 
convenient, and according to the Size of your Diſh, 
that they may be like ſo many Steps, one above ano- 
ther; then place one fort of your Sallad round on the 
uppermoſt Ring, and ſo on till you come to the Diſh, 
laying a ſeveral Sort on every one; then place all your 
Pickles from the Sallad to the Brim of the Diſh, each 


| by it ſelf; then garniſh your Diſh with all things ſuitable 
the Seaſon. Theſe grand Sallads are only for great 
eaſts. 


Remember that in Autumn, your Standard onght to 


| be the Reſemblance of a Caſtle, carv'd out of Carrots 
and Turnips ; in the Winter a Tree hung with Snow; 
in Summer a green Tree. 


9. To make a Sallad of a cold Capon or Pullet. 
CU T the Breait of a Capon, or Pallet roaſted, in 


as thin Slices as you can; put in Vinegar, and a little 
| Sugar, if you pleaſe; then mince together a Handful 
| of Capers, a little long Graſs, or Tarragon, and half 
| dozen Anchovies; when theſe are minced, but not 
too ſmall, ſtrew all on your Sallad; garniſh with Oran- 
| 80h, Lemons, or Barberries, and ſerve it. up with a lit- 
dle alt. 


to. Salmon bak 'd to be eaten told. a 
S AL E the Salmon, waſh and dry him, chine him, 


and ſeaſon him with Salt, Pepper, Ginger, Cloves, 
and Mace; lay him on a Sheet of Paſte, and. form it 
in the Shape of a Salmon, lay in Slices of Ginger, 


large Mace, and Butter upon the Fiſh, and turn up 
the other half of your Sheet of Paſte on the Back, 


cloſing them on the Belly-ſide, from Head to Tail, 
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bringing him into Proportion with Head, Fins, Gills, 
and Tail : Scale him, leave a Funnel to pour in But- 
ter, and when it is bak'd, ſet it by to cool. 

11. To boil Salmon. 

CLEAN and Scale the Salmon, and take either the 
whole Side, or what Part of it you pleafe, and cutit 
into Pieces of a reaſonable Bigneſs; wipe off the Blood, 
but do not waſh it; take as much Wine and Water, 
(of each an equal Quantity) as will juſt cover it, put 
in Salt according to the Quantity of your Liquor; 
then put in the Salmon, make it boil up quick, put 
in alſo a Quart of White-wine-vinegar ; if the Fire 
be brisk, it will be boil'd in half an Hour ; then hav- 
ing prepar'd a Sauce for it of Butter beaten up with 
Water, and the Yolks of two or three Eggs diſſolved 
in it, and a little of the Liquor, with ſome grated 
Nutmeg, and Shices of Lemon ; take up your Salmon, 
diſh it, pour the Sauce over it; garniſh with ſearſed 
Manchet, Slices of Lemon, Spices, Barberries, fry'd 
Greens, and ſerve it up. 

12. To boil a Jole of Salmon. | 

PUT a Pint of Vinegar into Water, a good Quan- 
tity of Salt, a Faggot of ſweet Herbs, an Onion tuck 
with Cloves, a little Nutmeg, Pepper, and whole 
Mace, and a Piece of Lemon-peel ; ſet them on the 
Fire in a Stew-pan or Kettle, and boil them well for 
a good while ; then put in your Jole, make it boil a- 
pace, and it will be done in a quarter of an Hour: 
In the mean time, for the Sauce, boil a couple of An- 
chovies in ſtrong Broth, with a Bit of Lemon-peel, 
and ſtrain it through a Sieve; then put to it a Pound of 
Butter, and half a Pint of Claret, and thicken them 
over the Fire; then diſh your Jole, pour the Sauce 
over it, Garniſh the Diſh with Lemon- peel, and ſerve 
it up. | 

13. To broil a Salmon. 

TAKE either a whole Salmon, a Jole, Rand, or 
Chine ; lice it, or cut round it, about the Thickneſs 
of an Inch ; ſteep it in Claret, and Wine-vinegar, 5 

an 


| 
z 
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and Sallad-oyl, with groſs Pepper, ſlic'd Ginger, a Clove 
of Garlick, large Mace, and whole Cloves ; then broil 
it on a lack Fire, baſting it with the Liquor it was 
ſteeped in, with ſome ftrait Sprigs of Roſemary, 
Thyme, Parſley, and ſweet Marjoram; in the mean 
time boil up the Gravy with ſome Oyſter- liquor, and 
when the Salmon is broil'd, diſh it, pour the Sauce o- 
ver it, lay the Herbs about it, and ſerve it up. : 

134. To broil Salmon with brown Sauce. 

Cu T your Salmon in Slices, melt ſome Butter in 
a Sauce-pan, and put in ſome Salt; when it is melted, 
rub the Slices of Salmon with the melted Butter, and 
lay them on a Gridiron over a gentle Fire. For the 
Sauce, put a Lump of Butter as big as an Egg into 
a Sauce-pan, and ſet it over the Fire; and when the 
Butter is melted, put in half a Spoonful of Flour; 
and keep it moving over the Fire till it is brown 
then put in a Glaſs of White-wine and Fiſh-broth ; 
ſeaſon the whole with Salt and Pepper, a Bunch of 
ſweet Herbs, an Onion ſtuck with Cloves, and a little 
Parſley ſhred. When the Salmon is broil'd enough, 
put them into this Sauce, and let them ſimmer in it, 
till as much of it is waſted away as you think proper; 
then lay the Slices of Salmon in a Diſh; then bind the 
Sauce with a thickening of the Yolk of an Egg or two 
beaten-up with a little Verjuice; pour it upon the Sal- 
mon, and ſerve it up. 5 

r5. To dreſs Salmon au court Bouillon, 

W HE N your Salmon has been drawn and cleanſed, 
let the Sides. of it be cut pretty deep, that it may 
the better take the Reliſh of the Court of Bouillon; lay 
it on a Napkin, and ſeaſon it with Salt, Pepper, Nut- 
meg, Cloves, Onions, Slices of Lemon, Parſley, Cives, 
ſweet Baſil, and a Bay-leaf or two. Work up a 
Pound of Butter with a little Flour, and put into the 
Belly of the Fiſh ; then wrap it up in a Napkin, tye 
it up with Tape, and lay it in a Fiſh-Kettle pro- 
2 to the Bigneſs of the Salmon; put to it 

ater, Vinegar, and Wine, as much as is ſutticient 
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to boil it; ſet it over a quick Fire: When it is 
boiled enough, take it off, and ſet it over a Stove, and 
keep it juit ſimmering till you are ready to ſerve it 
up; then take it out of the Napkin, lay another 
Napkin in a Diſh, lay the Salmon upon it, garniſh it 
with green Parſley, and ſerve it up hot for a firſt 
Courſe. 

16. To dꝛeſs a Tail-piece of Salmon in Caſſerole. 

TAKE a Tail-piece of Salmon, ſcale it, looſen the 
Skin, ſo as it may fall off from the Fleſh. Take a- 
way the Filets, and fill up the void Space with good 
Fiſh-farce, or with fine Herbs, Butter, and Chippings 
of Bread; afterwards put the Skin upon the Tail 
again, then bread it handſomely, and bake it in an 
Oven with White-wine, Salt, 'Thyme, Chibbol, a Bay- 
leaf, and Lemon-peel. When it is bak'd, pour a Ra- 
goo upon it, garniſh it with what you pleaſe, and ſerve 
„„ 
17. To dꝛels a whole, or part of a Salmon. 

LARD the Salmon with large Lardons of Bacon 
well-ſeaſoned, and tye it about with a Packthread : 
Cut Slices of a Filet of Veal to the Quantity of two 
or three Pounds : Garniſh the Bottom of a Stew-pan 
with Slices of fat Bacon, lay upon them Slices of 
Veal, ſet it over a gentle Fire; and when the Meat 
begins to ſtick, ſprinkle ſome Flour over it, and give 
it fix or eight Turns over the Stove, keeping it con- 
tinually moving, and moiſten it with good Broth, and 
a feiy Spoonfuls of Gravy. Then lay your Salmon 
into a long Stew-pan ; pour the Liquor of the Braiſe 
upon it, and lay the Slices of Veal upon the Fiſh; 
then pour in a Bottle of White or Champaign Wine, 
and take care that there be Liquor enough to ſtew it; 
put in alſo a Lump of Butter, Salt, Pepper, Spices, 
Slices of Onion and Lemon, Cives, Parſley, and ſweet 
Herbs, and let it ſtew over a gentle Fire; when it 
has ftew'd enough, take it off the Fire, and let it 
itand for about two Hours in the Liquor to give it a 
Reliſh, being cloſe cover'd to keep it warm; _ 
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take it up, drain it, unbind it, diſh ir, pour over it ei- 
ther a Ragoo of Cray-fiſh made with Gravy, or elſe 
a Ragoo made of Veal Sweet-breads, Cocks-combs, &. 
and ſerve it up hot. 
18. To farce Slices of Salmon. 
Cu T Slices of Salmon an Inch thick, take off the 
Skins, then make a Farce as follows: Mince ſome 
Fleſh of a Salmon with the Fleſh of an Fel, Muſh- 
rooms, Cives, and Parſley; ſeaſon it with Salt, Pep- 
per, Nutmeg, and a little ſweet Baſil : When you 
have ſhred all theſe together, beat three or four 
Cloves, and about a dozen Coriander-ſeeds in a Mor- 
tar, put the minc'd Fiſh to them with a good Piece 
of Butter, and pownd them all together: Then put a 
Piece of Crum Bread about as big as your Fiſt into 
a Sauce-pan with Cream or Milk, and beat up in it 
the Yolks of four Eggs, and when it is grown thick, 
take it off the Fire, and ſet it by to cool; then 
at into a Mortar the Yolks of four or five raw 
iggs, and the Bread. and Cream when it is cold, and 


| pownd it all well together; then cover the Slices of 


Salmon with this Farce, and rub them over with 
beaten Egg and melted Butter. Then lay a little 
Butter in a Paſty-pan or Liſh, ſeaſon it with Salt, Pep- 
per, Spices, ſweet Herbs, minc'd Parſley, and whole 
Cives ; having laid this Seafoning in your Paſty-pan, 
lay in your Slices of farced Salmon, and put them in- 
to an Oven; and when they are baked of a curious 
brown Colour, put into a Dith a Ragoo of Cray-fiſh, 
lay your Slices of farced Salmon on the Ragoo, and 
ſerye it up to Table hot. CEL 
12. To kꝛzicaſſy Salmon, 

TAKE a Piece of freſh Salmon, either Tail or 
Middle*piece, and cut it into Pieces of the Length 
and Thickneſs of your Finger; then mince ſweet 
Herbs, Parſley, and Fennel, very ſmall ; then ſeaſon 
your Salmon with Salt, Mace, Cloves, Ginger, and 
Nutmeg, all pownded ſmall, and mix them together 
with the Yolks of half a ſcore Eggs; then fill a 
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Pan with clarified Stuff, make it very hot, then ſcat- 
ter in your Fiſh and Seaſoning very quick, and take 
care in frying it, that it does not get into Lumps; 
when it is about three quarters fry'd, pour out the 


Fat you fry'd it in, and inftead of it put in White- 


wine, large Oyſters, and their Liquor, a large Omon, 
a couple of Anchovies, ſome minced Thyme, and a 
little Nutmeg: Then beat up the Yolks of four Eggs 
with ſome of the Liquor, and when it is enough, diſh 
your Fricaſſy on Sippets; pour this Sauce over them, 
run it over with drawn Butter; garniſh with Oyſters, 
and ſerve it up. | 
20. To fry Salmon. 

TAKE either a Chine, Rand or Jole of Salmon, put 
thin Slices of Butter into the Pan, and fry it till it 
grows criſp: In the mean time prepare your Sauce as 
follows ; Put into a Sauce-pan ſome Claret, ſweet But- 
ter, the Liquor of pickled Oyſters, the Juice of O- 
ranges, and grated Nutmeg; ſet them over a flack 
Fire, beat them continually ; diſh your Fiſh, pour the 
Sauce over them; garniſh with Sage-leaves and Par- 
1 fry'd in Butter, but not too criſp, and ſerve it up 

Ot. 
Or you may add to the Sauce ſome Vinegar, and 
to the Garniſh Slices of Orange, and Pippins flic'd and 
fry'd, or Clary fry'd in Butter; or Yolks of Eggs 
and Quarters of Oranges round the Diſh, with ſome 
fry'd Greens. | 

Or you may make a Sauce with Butter beaten up 
with three or four Spoonfuls of hot Water, in which 
an Anchovy has been diſſolv'd. 

21. To haſh Salmon. 

TAKE any Part of a Salmon, either Jole, Rand 
or Tail, with ſome freſh Fel; ſet it in warm Wa- 
ter, take off the Skin, mince it fine; ſeaſon it with 
Salt, Pepper, beaten Cloves, Mace, and ſweet Herbs; 
put it in a Pipkin with ſome Claret, blanch'd Cheſ- 
nuts, Gooſeberries, Barberries, or Grapes; when it 
has ſtew'd enough, diſh it on Sippets, run it ors 
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with beaten Butter, garniſh the Diſh with grated 
Bread ſifted, Oyſters fry'd in Butter, Cockles or 
Prawns. 

22. To marinate Salmon to be eaten cold or hot. 

TAKE a Salmon, cut it into Joles and Rands, and 
fry them in Sallad-oil, or clarified Butter; then ſet 
them by, then put into a Pipkin as much Claret and 
Wine-vinegar as will be ſufficient to cover them, put 
in a Faggot of ſweet Herbs, as Roſemary, Thyme, 
ſweet Marjoram, Winter- ſavoury, Parſley, Sage, Sor- 
rel, and Bay-leaves; Salt, groſs Pepper, Nutmeg, and 
Ginger flic'd, large Mace and Cloves; boil all theſe 
well- together, lay your Salmon into a Pan, and all 
being cold, pour this Liquor over it, lay on ſlic'd Le- 
mons and Lemon-peel, and cover it up cloſe; and 
you may either ſerve it hot or cold, with the ſame 
Liquor it was ſous'd in, with Spices, Herbs, and Le- 
mons on it. 5 

23. To marinate and kry Salmon. 

Cu T the Salmon in Slices, take off the Skin, then 
take out the middle Bone, and cut each Slice aſunder; 
then put them into a Sauce- pan, ſeaſon them with 
Salt, Pepper, half a dozen Cloves, an Onion cut in 
Slices, ſome whole Cives, a little ſweet Baſil, Parſley, 
and a Bay-leaf; then ſqueeze on them the Juice of 
three or four Lemons ; or inſtead of that uſe Vine- 
gar, let the Salmon lye in this Marinade for two 
Hours, then take it out, dry it with a Cloth, drudge 
it with Flour, and fry it brown in clarified Butter; 
then lay a clean Napkin in a Diſh, lay the Slices of 
firy'd Salmon upon the Napkin : Garniſh with fry'd 
Parſley, and ferve it up. 

24. To make a Pupton of Salmon. 

SCALE, skin, and bone your Salmon, lay the Fleſh 
on the Dreſſer with the Fleſh of Eels, minc'd Muſh- 
rooms, Cives and Parſley, ſeaſoned with Salt, Pep- 
per, Nutmeg, and a little ſweet Baſil : Let all theſe 
be ſhred very well together; beat three or four 
Cloves with a dozen Coriander-ſeeds in a Mortar, 
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then put in the minc'd Fiſh, and a ſufficient Quan- 
tity of Butter, and pownd them all together: Then 
put a Piece of Crum Bread as big as your Fiſt into 
Cream or Milk, and ſet it to ſimmer over a Stove; 
then beat up in it the Lolks of four Eggs, and when 
it is thick enough, take it oi, and ſet it a cooling; 
then put into a Mortar the Yolks of four or five raw 
Eggs, and the Bread and Cream when it is cold, 
pownd it all well together, then make a Ragoo of Sal- 
mon as follows: Take ſmall Muſhrooms, peel them, 
take a Slice or two of Salmon rubb'd with melted 
Butter, and broil'd: Then put Butter into a Sauce- 
pan, and ſet it over a Stove till it is melted, then 
brown it with a little Flour ; put your Muſhrooms 
into it, and let them have a few Turns over the Stove, 
then put in ſome Fiſh-broth, Salt, Pepper, and a Fag- 
got of ſweet Herbs; take the Skin off the Slices of 
Salmon that you broil'd, cut it into little long Slices, 
and put them into the Sauce-pan to the Muthrooms, 
Sc. Add alſo ſome Cray-fiſh Tails, and blanch'd 
Aſparagus-tops, and let them ſimmer together for a 
while; when your Ragoo is enough, take off all the 
Fat, and ſet it a cooling; then rub a Sauce- pan with 
freſh Butter, butter a Sheet of Paper, and lay over 
the Bottom and Sides of it; ſpread ſome of the 
Farce over it an Inch thick or more; beat up an 
Egg, and rub it over with it to make the Farce lye the 
ſmoother ; place the Ragoo of Salmon in the Bottom, 
and cover the Pupton with the fame Farce; rub it o- 
ver with beaten Egg, and bake it in an Oven or Baking- 
cover, with Fire over and under it; when it is bak'd, 
turn it upſide-down into the Diſh into which you intend 
to ſerve it; take off the Paper, make a Hole in the 
Top, of the Size of a five Shilling Piece, pour in ſome 
Cullis of Cray-fiſh, and ſerve it up to Table hot for a 
Diſh of the firſt Courſe. 
25. Todrcſs a Salmon in Ragoo, 
Cu T your Salmon in Slices, ſet it into an Oven in 
2 covered Diſh, and bake it with a little Wine, _ 
broth, 
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broth, Verjuice, Salt, and Pepper, a Bunch of ſweet 
Herbs, Cloves, Bay-leaves, Nutmeg, and green Le- 
mon. While it is in the Oven, prepare a Ragoo of 
the Liver of the Salmon, Muſhrooms, fry'd Flour, 
Capers and Oyſters ; let it be all turn'd upon it, and 
ſerve it up with Lemon-juice. R 

26. To roalt a whole Salmon. 

DRAW your Salmon at the Gills, and ſtuff in his 
Belly ſome whole ſweet Herbs, as Thyme, Roſemary, 
Winter-favoury, ſweet Marjoram, a ſmall Onion, and 
Garlick ; ſcale the Salmon, wipe off the Slime, and 
lard him with pickled Herrings, or a falt Fel; then 
ſeaſon large Oyſters with Nutmeg, and fill up his Bel- 
ly with them; baſte him with Butter, lay him upon 
Sticks in a Tin Dripping-pan, ſet it into the Oven; 
draw it out, turn the other fide upwards, then put 
ſome Claret in the Dripping-pan under it, with Wine, 
Anchovies, Pepper and Nutmeg; let the Gravy drip 
into it; baſte it out of the Pan with Roſemary and 
Bays; when the Fiſh is done enough, take all the 
Fat off the Gravy, boil it up, and beat it thick with 
Butter ; then diſh your Salmon, pour the Sauce over 
it; rip up his Belly, take out ſome of the Oyſters, put 
mm into the Sauce, take away the Herbs, and ſerve it 
up hot. 

27. To dreſs Salmon with ſavoury Herbs. 

Cu x your Salmon into Slices, take off the Skin, 
take out the middle Bone, and cut each Slice aſunder. 
Then lay ſweet Butter in the Bottom of a Diſh or 


Paſty-pan. Then take for the Sealoning, Salt, Pep- 


per, Nutmeg, ſweet Herbs, minced Parſley, and tws 
or three whole Leeks; lay theſe upon the Butter, 
lay your Slices of Salmon on theſe, and lay the ſame 
Seaſoning over them; and ſprinkle them over with 
melted Butter, and drudge all over with grated Bread; 
and ſet it in an Oven, or bake it in a baking Cover 
with Fire under and over it. While it is baking, 
make the following Sauce : Cut raw Truffles, peel'd 
and waſh'd, into ſmall Slices, put them into a Jau e- 
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pan with ſweet Butter, and toſs them up over a Stove 
put to them a little Fiſh-broth, Salt, Pepper, a Fag- 
got of ſweet Herbs, and let all ſimmer over a gentle 
Fire; then put in ſome brown Cullis to bind your 
Ragoo. And when the Salmon is bak'd of a fine 
brown Colour, pour the Ragoo into a Diſh, lay your 
Slices of Salmon upon it, and ſerve it up hot for a 
firſt Courle. . 
28. To dreſs Salmon with ſweet Sauce. 

Cu T your Salmon into Slices, flour them, and fry 
them in refined Butter. 'Then ſoak them a little while 
in ſweet Sauce made of red Wine, Salt, Pepper, Cin- 
namon, Cloves, Sugar, and green Lemon, and. ſerve 
them up with what Garniture you think proper. 

29. To ſtew Salmon. 

DRAW the Salmon, ſcotch him on the Back, then 
put him either whole or in Pieces into a Stew-pan, 
and pour upon him as much Beer-vinegar, Water, 
and Whitc-wine, as will cover him; put in a Sea- 
foning of Salt, whole Pepper, flic'd Ginger, large 
Mace, whole Cloves, a Faggot of ſweet Marjoram, 
Roſemary, Winter-ſavoury, Thyme and Parſley, and 
an Orange cut in halves; add a good Lump of But- 
ter: Let all ſtew together very leiſurely, and when 
the Salmon is enough, diſh it upon Sippets, lay on it 
your Spices, and Slices of Lemon, run it over with 
Butter, beaten up with ſome of the ſtew'd Liquor, &. 
Garniſh with grated Manchet, c. and ſerve it up hot 
for a firſt Courſe. 

30. To dreſs Salmon in Stoffado. 

TAKE a whole Rand or Jole of Salmon, ſcale it, 
and put it in an earthen Stew-pan, put to it Wine, 
Vinegar, Salt, groſs Pepper, flic'd Ginger, four or 
five Cloves of Garlick, large Mace, and a few whole 
Cloves; add alſo a Faggot of Roſemary, "Thyme, and 
ſweet Majoram, Parſley, and two or three Bay- 
leaves; put in allo a Pound of good Butter, cloſe up 
the earthen Pot with Paſte, bake it in an Oven, ſerve 
it up on Sippets with ſome of the Liquor and Spices 
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on it: Run it over with beaten Butter and Barberries, 
lay on it ſome of the Herbs, Slices of Lemon and Le- 


mon- peel. 
31. To pickle Salmon. 

CUT a Salmon into half a dozen round Pieces, 
boil it in two Parts Water, and one of Vinegar ; but 
do not put in the Fiſh till the Liquor has boiled for 
half an Hour; when the Salmon has boiPd enough, 
take it up and drain it; then put in two Quarts of 
White-wine, and two Quarts of Vinegar ; boil a good 
Quantity of Cloves, Mace, whole Pepper, Roſemary- 
Leaves, and Bay-leaves, for half an Hour: When your 
Salmon is cold, rub it with Salt and Pepper, and put 
it up in what you deſign to keep it in, laying a Layer 
of Salmon, and another of Spice that was boil'd in the 
Liquor; pour your Liquor on the Salmon, and if you 
renew the Pickle once in a Quarter, the Fiſh will keep 
good all the Year. 

32. To pot Salmon. 

SEASON your Salmon with Salt, Pepper, Cloves, 
Mace, and a Bay-leaf or two. Put it into an earthen 
Pot with as much melted Butter as will cover it, then 
bake it with ſmall white Bread, and when it 1s bak'd, 
take it out of the Pot, and put it into another; cla- 
| rify the Butter, and pour upon it, and cover it well. 

33. To make a Salmon Pye. 

TAKE a freſh Salmon, ſcale it, draw it, and wipe 
it dry. Scrape out the Blood from the Back-bone, 
ſcotch it on the Back and Side, and ſeaſon it with 
dalt, Pepper, and Nutmeg ; butter the Bottom of the 
Pye, lay in ſome whole Cloves, and ſome of the Sea- 
loning ; then lay in the Salmon, lay ſome whole Cloves 
upon it, and Nutmeg flic'd, and alſo Pieces of Butter; 
then cloſe it up, and baſte it over with Eggs or Saf- 
fron- water, and bake it; when it is bak'd, fill it up 
| with claritied Butter. Let your Pye be made in the form 
of your Fiſh. 34. Or thus. 

TAKE a Middle-piece of Salmon, cut it into three 
Pieces; ſeaſon them well with Salt, Pepper, cm 

an 


SA 


and Mace ; lay Puſt-paſte in the Bottom of a Paſty- 
pan; then lay a Layer of Butter, and then a Layer 
of Salmon, till all 1s in ; then having ready ſome farc'd 
Meat, made of an Kel chopt fine, Marrow, Oyſters, 
the Yolks of hard Eggs, two or three Anchovics, fivect 
Herbs and grated Bread, ſeaſoned with Salt, Pepper, 
and other Spice; lay this farc'd Meat round the Sal- 
mon in your Pye ; and on the Top of it cloſe it up, 
and bake it. 
35- To make a Salamongundy, Salmongundir, 
or Salgundy. 

TAKE two or three Roman or Cabbage-Lettuce ; 
and when you have waſh'd them clean, ſwing them 

retty dry in a Cloth; then beginning at the open 
End, cut them croſs-ways, as fine as a good big 
Thread, and lay the Lettuce fo cut about an Inch 
thick in the Bottom of a Diſh: When you have 
thus garniſi'd your Diſh, take a couple of cold roa- 
ſted Pullets or Chickens, and cut the Fleſh of the 
Breaſts and Wings into Slices about three Inches long; 
a quarter of an Inch broad, and as thin as a Shil- 
ing, lay them upon the Lettuce round the one End 
to. the middle of the Dyh, and the other toward the 
Brim: Then having bon'd and cut half a dozen An- 
chovies, cach into eight Pieces, lay them all round 
betwixt each Slice of the Fowls; then cut the lean 
Meat of the Pullets or Chickens Legs into ſmall 
Dice, and cut a Lemon into ſmall Dice : Then mince 
the Volks of four hard Eggs, with three or four An- 
chovies, and a little Parſley; and make a round Heap 
of theſe in the middie of your Diſh, piling it up in 
the Form of a Sugar-loaf, and garnith it with ſmall 
Onions as big as the Yolks of Eggs, boiled in a good 

deal of Water, very tender and white; put the lar- 
geſt of the Onions on the middle of the minc'd Mea: 
on the top of the Salamongundy, and lay the reft all 
round the Brim of the Diſk, as thick as you can lay 
them; then beat ſome Sallad-Oil vp with Vie, 
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7 Salt, and Pepper, and pour over it all; garniſh with 
"4 8 Grapes juſt ſcalded, or French Beans blanched, or Sta- 
tion-Flowers, and ſerve it up hot for a firſt Courſe. 
36. Another Way. 

MINCE a couple of Chickens, either boil'd or roaſt- 
ed, very fine, or Veal, if you pleaſe; alſo mince the 
p, Yolks of hard Eggs very ſmall ; and mince alſo the 

' MW Whites of the Eggs very ſmall by themſelves; alſo 
ſhred the Pulp of Lemons very ſmall; then lay in 
your Diſh a Layer of your minc'd Meat, a Layer 
of Yolks of Eggs, a Layer of Whites, a Layer of 


1 Anchovies, a Layer of your ſhred Lemon Pulp; a 
en Layer of Pickles, a Layer of Sorrel, a Layer of Spi- 


:- W mage and Cloves, or elſe Shalots thred ſmall : When 
+ WH you have filled your Diſh with all theſe Ingredients, 
| ſet an Orange or Lemon on the Top; then garnijh it 
with Horſe-radiſh ſcrap'd, Barberries, and Slices of 
% Lemon. Then for the Sauce, beat up ſome Oil with 
g, che Juice of Lemons, Salt and Muſtard thick, and 
1. ſerve them up for a ſecond Courſe, Side-diſh, or a 
4 WW Middle-diſh for Supper. 
\e 37. To make Salop. 
| To a Quart of Water, put an Ounce of Salop, ſtir 
4 it till it 1s thick; then add to it Orange-flower-water, 
or Roſe-water, or Canary; you may, if you pleaſe, 


l add a little Juice of Lemon and Sugar. 

- 38. To make a Salpicon. 

8 TAKE Cucumbers, cut them in two, take out all 
1 the Seeds, then cut them into ſquare Bits in the Form 
6 of Dice, and lay them in a Marinade made with Vi- 
rvegar, Salt, Pepper and an Onion or two cut in Sli- 
F ces: Take the lean of a Ham of Bacon, and cut 


| that into ſquare Pieces like Dice; take alſo Muſh- 
rooms and Truffles, Veal Sweet-breads,  Livers, nd 
the Breaſts of Pullets. Squeeze the Cucumbers out 
of the Marinade, put them into a Sauce-pan with a 
little melted Bacon, or fry them in Card, and toſs 
them up over a Stove; then put in a little Gravy, and 


ſet them to ſimmer over a gentle Fire; then ſtrain off 
all 


8A 
all the Fat. Then take another Sauce- pan with a lit- 
tle melted Bacon, and put in the Ham that you had 
cut into Dice, and allo a few Cives, and a little Parſ- 
ley. Mince your Sweet-breads, Muſhrooms, Truffles, 
and Artichoke-bottoms, and toſs them up all together; 
put to them ſome Gravy, Salt, Pepper and a Faggot 
of Sweet-herbs ; let them ſimmer a while, then skim 
off all the Fat. When they are almoſt ſtew'd enough, 
having cut off the Fleſh of the Pullets Breaſts, and 
the Livers into Dice, put them in alſo; then pur in- 
to your Salpicon ſome Eſſence of Ham, and Cullis of 
Veal and Ham to bind it: When the Cucumbers 
have ftew'd enough, put to them ſome Cullis of Veal 
and Ham; then put the Ragoo of Cucumbers into the 
Sauce-pan ; fo all being put together, make a Hole 
in your Piece of roaſt Meat, by cutting out a large 
Piece ; if it be a Quarter of Veal or Mutton, make 
it in the Leg, and pour the Salpicon into the Hole. 
Or you may ſerve the Salpicon by itſelf. 
his is us'd in great Diſhes of roaſt Meat, ſuch as 
Chines of Beef, Barons of Beef, Chines or Quarters 
of Veal or Mutton, Se. 
29. To farce the Tail of a Salt Fiſh. 
Mixct the Fleſh of a Carp, and half the Quan- 
tity of the Fleth of an Eel together, with Muſh- 
rooms, and add to them Cream, and the Yolks of 
three or four Eggs raw; ſeaſon them with Salt, Pep- 
per, Spices, Cives, Parſley and ſweet Herbs minc'd ; 
mingle all theſe well together, and pownd them in 3 
Mortar with ſweet Butter. Boil the Salt-fiſh Tail, take 
out the Fleſh in Flakes, keep the Bone whole with 
the End of the Tail hanging to it. Then brown ſome 
Butter with Flour in a Sauce: pan, and toſs up ſome 
Muſhrooms and Truffles in it; put in a little Fiſh 
Broth to moiſten them, let them ſtand a little while to 
ſimmer, then skim off all the Fat, and add to the Ra- 
goo the Flakes of your Salt-fiſh, with the Milts of 
Carps; put in ſome Cray-fiſh Cullis to bind it, and ſet 


it by to cool. Lay the Bone of your Salt-fiſh ** 
| | the 
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the Tail in a Diſh or Paſty-pan, and lay your Farce 
about in the Shape of a Salt-fſh's Tail; make round it 
a Rim two or three Inches high, pour your Ragoo in- 
to it, and cover it with ſome Farce of Carps, &9c. 
ſmooth it over with a Knife dipt in beaten Egg ; pour 
over it melted Butter, drudge it with grated Bread, 
and ſet it in an Oven till it is of a fine brown Colour, 
and ſerve it up hot for a firſt Courſe, 

If it be put into a Paſty-pan, thin Slices of Bread 
muſt be laid under it, to prevent it from ſticking to 
the Pan; and that you may ſlide it the eaſier out of 
the Paſty- pan into the Diſh you would ſerve it in. 

40. To fry Salt Fiſh. 

WATER the Tail of Salt-fiſh till it is very freſh , 
then cut it in Slices, or fry it whole, as you pleaſe; 
when you have dry'd it well, drudge it with Flour; 
fry it with clarify'd Butter till it is brown, and ſerve 
it up dry, with nothing but fry'd Parſley. 

41. To dels Salt Fiſh a la Sainte Menehout. 

TAKE a couple of Tails of Salt-fiſh, put them into 


| boiling Water, and when they are boil'd, divide them 


into Stakes as large as you can. In the mean time 
make a Sauce for them thus : 'Take a Stew- put in 
it ſome ſweet Butter, a Pinch of Flour ; ſet it over a 
Stove; put in alſo ſome Cream, Pepper and Nutmeg, 


Capers, Muſhrooms, Truffles and Parſley ſhred ; when 


theſe have ſimmered together for ſome time over a 
Stove, ſet it by to cool, while you make a Haſh of 
Carp in the Manner following: Take a Carp, ſcale, skin 
and bone it, haſh the Fleſh, put it into a Sauce-pan, 
and dry it a little over the Fire till it grows white; 
then take it out, put to it a few Muſhrooms and Truf- 
fles, ſome Cives and Parſley, all minced very fine, and 
mixed well together. Then ſet a Sauce- pan over a 
Stove, with a good Piece of freſh Butter in it, brown it 
with Flour ; then put your Haſh into it, ſeaſon it with 
Salt, Pepper and a Slice or two of Lemon; let it have 
two or three turns over the Fire; then moiſten it well 
with Fiſh-broth, and thicken ic with three So 
0 
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of Cray-fiſh, or other Fiſh-cullis. When this Haſh is 
made, put it into a Diſh Garniſh the Brims all round 
with your Salt-fiſh, but lay them not ſo as to cover the 
Haſh in the middle; ſtrew over the whole Crum Bread, 
crumbled very fine, ſet it in an Oven to brown, and 
ferve it up whole for a firſt Courſe. 

42. To dꝛeſs Salt-fiſh a la Mountizeur. 

PIc k the Fleſh of a Carp from the Bones, and 
clear from the Skin, mince it ſmall ; put a Stew-pan 
over a Stove with a good Quantity of Butter, and five 
or ſix whole Onions; when the Butter is melted, put 
in the minced Carp; ſeaſon it with Nutmeg and Pep- 
per. In the mean time boil your Salt-fiſh, pick the Fleſh 
ot that from the Skin and Bones, and mince that ve- 

{mall with two or four Rolls ſoak'd in Milk very 
thick 3 mix all theſe together with a Piece of freſh 
Butter, and ſome Nutmeg ; when you have done this, 
ſpread your Cod as long as the Size of your « Diſh will 
allow; lay on the Diſh ſome of the minced Fiſh; lay 
the whole Cod in the middle of the Diſh; lay ſome 
of Four minced Fiſh about; lay upon it Oyſters, pour 
over it melted Butter, ſtrew over it ſome grated Bread, 
and ſet it under a baking Cover, or in an Oven. Make 
a Sauce for it of Butter, Milk and Nutmeg ; pour a 
little over the Fiſh when it comes out of the Oven, 
put the reſt in a Baſon or Porringer, and ferve it up 
hot for a firſt Courſe. 

43. A new Way of dꝛeſſing Beek-ſtakes. 

FR them as uſual; pour off all the Butter; then 
pour on to them boiling Water, and ſtir them a little 
about, and ſerve them up. 

44. To pickle Samphire. 
TAK E Samphire that is green, and has ſweet 
ſmell, gathered in the Month of May, pick it well, 
lay it to ſoak in Water and Salt for two Days after- 
wards, put it into an earthen Pot, and pour to it as 
much W hite-wine V inegar as will cover it; put it in- 
to a Sauce-pan, ſet it over a gentle Fire, cover it 
cloſe, and let it ſtand till it is green and criſp, * 
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do not let it ſtand till it is ſoſt and tender; then put 
it igto the Pan again, and tye it down cloſe for ule. 
45 Ot thus, 

Pick the Branches of Samphire from the dead 
Leaves, and lay into a ſmall Barrel; then pour upon 
it a Brine of white Salt, well ſcumm'd; when it is cold, 

ut it into the Barrel, cover it, and it will keep all the 
We. When you ule it, boil Water in a Pipkin, and 
put Samphire into it; then take it up, and put Vine- 
gar tO it. 


* 


40. Anthobp Sauce. 

WASH your Anchovies, bone them, mince them 
ſmall, and put them into a Sauce- pan, with a, little thin 
Cullis of Veal and Ham, and a little Pepper, heat it 
pretty hot; then put in a Drop of Vinegar, and uſe it 
with roaft Meat. 

47. To make bꝛown Sauce. 

Toss up Cives, Parſley, Capers and Anchovies in a 
Sauce-pan, with a Bit of Butter ; and then put in a lit- 
tle Fi1h Broth, and thicken it with a Cullis; put not. 
in the Cullis till you are ready to ſerve up. | 
28. To make a Sauce with Fennel and Gooſeberries. 

BROWN ſome Butter in a Sauce- pan with a Pinch 
of Flour, then put in a few Cives ſhred ſmall, add a 
little Fiſh Broth to moiſten it, ſeaſon with Salt and 


Pepper; make theſe boil, then put in two or three 


Sprigs of Fennel, and ſome Gooſeberries ; let all ſim- 
mer together till the Gooſeberries are ſoit, then put in 
lome Cullis. 
49. To make gzeen Sauce. ; 

PownND ſome green Wheat in a Mortar, with a 
Cruſt of Bread, ſeaſon it with Salt and Pepper, put 
in ſome Veal Gravy and Vinegar to moiſten it, then 
lirain it; this Sauce is proper for Lamb. 

50 To make a haſh'd Sauce. 
TAKE a little of the Lean of a Gammon of Ba- 


| con, ſome young Onions, a little Parſley, ſome Muſh- 


rooms and Truffles, mince them all together very ſmall, 


and toſs them up in a Sauce-pan with a little 8 ; 
| tnen 
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then put in a little good Gravy to moiſten them, and 
thicken it with Cullis of Veal and Ham. 


51. To make Robart Sauce. 
Cu r Onions into ſquare Pieces in the Form of Dice, 


put them into a Sauce-pan with a little melted Bacon, 


keeping them always moving over a Stove ; when they 
are halt brown, clean them from the Fat as clean as 
ou can; then put in ſome Gravy to moiſten them, 
ſeaſon with Salt and Pepper, and let them ſimmer over 
a gentle Fire; when they have ſimmer'd enough, put 
in a little Cullis of Veal and Ham to bind them, put 
to it a little Vinegar and Muſtard. 
52. To make a ſweet Sauce. 
SET a Sauce-pan over the Fire, with Vinegar or 
White-wine, Sugar, a Stick of Cinnamon and a Bay- 
leaf; boil theſe together very well, then ftrain if for 


Uk. 
53. Saute fo2 Land Fowl. 

Boll Prunes, ſtrain a little Pulp into a little of the 
Blood of the Fowl, then put in a little Ginger and 
Cinnamon powder'd ; put in alſo a little Sugar, and 
boil them to à pretty Thickneſs, and ſerve it ma Diſh 
with the Gravy of the Fowl. 

54- Sauce foz any ſozt of Sta Fowl roaſted. 

PUT half a Pint of Claret, a quarter of a Pint of 
Wine-Vinegar into a Sauce-pan, with an Ounce of Su- 
ar, ſome grated Bread, ſome Ginger and Cinnamon 

eaten, boil them up and ſtrain them; then put in a 
Sprig of Roſemary, a little red Saunders, and two or 
three whole Cloves, boil them again till it is pretty 
thick; put this Sauce in your Diſh, lay the Fowls up- 
on it. 

55. To make Spaniſh Sauce 

RoasrT a Partridge, pownd it well in a Mortat 
with good Gravy, with the Livers of Partridges, and 
ſome pieces of Truffles, but put not in too much Gra- 
vy, but let it be pretty thick; let it ſtand in a Diſh 
for a while; then put a couple of Glaſſes of Burgundy 
Wine into a Stew-pan, with two or three Slices of O- 

: nions, 
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nions, a Clove or two of Garlick, and couple of 
Glaſſes of the Sauce; then ſtrain it thro? a Sieve into 4 
Stew-pan, pour the Cullis upon it; let it all be well 
ſeaſoned, add a little Gammon Eſſence, and let all 
boil for ſome time; this Sauce is proper for Partridge 
roaſted and cut in Pieces. 
56. To make Sanſanes. Rs 

HAviNG provided Sheeps Guts that are well clean'd; 

take good Pork, either Leg or Loin, hreak the Bones 


| ſmall, boil them in juſt Water enough to cover them; 


let it be well ſcunim'd, and ſeaſon the Liquor with 


Salt, Pepper, whole Mace, Onion and Shalot ; when 


they have boiled till all the Goodneſs is out of them, 
ſtrain the Liquor, and ſet it by to cool; then mince 
your Meat very findll, ſeaſon it with Salt, Pepper; 
Cloves and Mace, all beaten ; ſhred a little Spinage 
to make it look green, and a Handful of Sage and Sa- 
youry ; add alſo the Yolks of Eggs, and make all the 
minced Meat and Herbs pretty moiſt with the Liquor 
the Bones were boiled in; then roll up ſome of your 
minced Meat in Flour, and fry it, to try if it be ſeaſon'd 
to your liking ; and when it is ſo, fill your Guts with 


| the Meat. If they are for preſent ſpending you may 


mince a few Oyſters with your Meat. 
57. Another Mayr. 

TAKE the beſt and tendereſt Pieces of Hogs-Fleſh; 
both fat and lean an equal Quantity; you may, if you 
pleaſe, mix a little Veal with it; chop theſe well toge- 
ther with a little Shalot; ſeaſon with Salt, Pepper, 
all forts of Spices and ſavoury Herbs, a {mall Handful 
of grated Bread ; fill the Guts with theſe Ingredients, 
and prick them often to let out the Wind, and to make 
them fill the better: When the Sauſages are filled, 


| ſmooth them with your Hand, tye them in Lengths 


according to your Mind, and broil them on a Gridiron 
over a flack Fire You may ſerve them for Outworks; 
or uſe them for other Garniſhings. 25 
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Veal Sauſages are made after the ſame manner, ta- 
king the Fleſh of a Filet of Veal, inſtead of Pork, 
and as much Fat of Hogs-fleſh as Filet of Veal. 
58. Another Tay. | 
Lay a Leg of Pork in Salt and Water for two Hours, 
take off all the Fat, chop the Lean very ſmall, ſhred 
four Pound of Beei-luet very fine; ſeaſon them with 
an Ounce of Pepper, an Ounce of Mace beaten fine, 
and half an Ounce of Cloves, and a Handful of Sage 
and Roſemary ſhred fine; break in halt-a-core Eggs, 
mingle all well together, fill your Hogs Guts with them, 
give them a gentle boil, and hang them up in the Chim- 
ney to dry. ; 
59- To make Sauſages without Skins, 
TAKE a Leg of good young Pork, cut off all the 
Lean, take out all the Sinews or Skins from it; then 
mince it very ſmall; then ſhred two Pound of Beet: 
ſuet very ſmall, ſeaſon with Salt, Pepper, Nutmeg, a 
Piece of an Cnion, and a Handful of red Sage chopt 
{mall; then mince and mingle them all well together ; 
add the Yolks of three or four Eggs, and make it 
into Paſte, roll it out into Pieces, in the Form of : 
Sauſage, and fry them. The Meat thus ordered wil 
keep good a Fortnight. | 
60. To make Satiſages, calld Oxford Skates. 
Chor the Lean of a Leg of Pork, or Veal, ſmall 
with four Pound of Butter or Beet-tuer; then ſeaſon 
the Meat with Salt, three Quarters of an Ounce 0 
Pepper, half the Quantity of Cloves and Mace, and a 
good Handful of Sage chopt ſmall: Mingle all thek 
well together; then take the Volks of ten Eggs, and 
the Whites but of ſeven, and temper them well with 
the Meat, and as you ule them, roll them out with 
Flower, if you pleaſe; make Butter boiling hot in 3 
Frving- pan, and fry them brown; then eat them with 
Muſtard. 


61. To make Bolonia Sauſages, 
TAKE three Pound of Buttock of Beef, and # 
much of a Leg of Pork. Of the Fat of Pork or Br 
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con, two Pound or better; of Beef - ſuet a Pound and 
halt; parboil the Meat over a ſlack Fire for an Hour; 
then ſhred it ſmall, each by itlelf; afterwards ſhred 
the Pork Fat and Suet by themſelves; then take 
red Sage, Savoury, I hyme, and Penny-royal, of each 
an equal Quantity, and the Weight of two Ounces in 
the whole; ſhred theſe very fine, mix them wich Nut- 
meg, Cinnamon, Cloves and Mace, groſly powder'd, 
all together ſix Drams. Mix Meat, Herbs, and Spi- 
ces all well together, with a ſufficient Quantity of 
Salt; then add the Yolks of twelve Eggs, and four 
Ounces of Flower made into a ſoft Paſte : Mix theſe 
all very well together, and pound them in a Mortar, 
and having cleans'd and prepar'd Ox-guts, fill them 
with the Meat, tye them up; then imoak, or dry 
them in a Tin Stove over a Fire made of Saw-duſt, 
tor three or four Days. 

Cleanſe the Ox-guts from their Filth, cut them in- 


to proper Lengths; lay them in Water and Salt, let 


them lie for three or four Lays, turning them inſide 
out, and waſh them well till they are clean and white. 
62. To make Royal Sauſages. 


Chor the Fleſh of Partridges, and of a fat Capon 


or Pullet, with Gammon and other Bacon, a piece of 
a Leg of Veal raw; Cives, Parſley, Muſhrooms, 
Truffles; ſeaſon with Salt, Pepper, beaten Spice, and 
a Clove or two of Garlick; then add the Yolks of ſix 
and whites of two Eggs, with a little Cream; mix 
theſe well together, roll it into thick Pieces, and wrap 
them up in very thin Slices, cut out of a Filet of 
Veal, beaten very fle, ſo that the Sauſages may be 
about the Thickneſs of a large Man's Wriſt, and of a 
Length proportionable ; then garniſh an oval Stew- 
pan with Slices of Bacon and Beef-ſtakes, and put in 
your Sauſages, cover them with Beef-ftakes, and lay 
Slices of Bacon over the Beef; cover the Stew-pan ve- 
ry clole, and ſet it between two, gentle Fires, the one 
under, and the other over it; let them ſtew for eight 
or ten Hours: Then take them from the Fire, ſet 
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them by in a Stew-pan to cool; then take them out 
gently, that you do not break them, take off the Slices 
of Veal in which you rolPd them, and all the Fat; then 
cut the Saulages into Slices with a ſharp Knife, dith them 
neatly, and ſerve them up cold. 

63. To dzeſs State 02 Thoznback the Engliſh and 

, Dutch Way. 

SKIN the Scate on both Sides; then divide the 
two Sides from the Body, and cut each Side down 
through the middle; then lay each half crols-ways, 
and cut it croſs-ways in Slices, about half an Inch 
thick. Cut the thick Part ſomewhat thinner, let it lie 
in cold Water, with the Liver, for an Hour or two; 
then boil it in a Braſs-pan, with Water, Vinegar, and 
Salt; skim it well while it boils; put in the Liver a 
few Minutes before you put in your Pieces of Scate, 
and let them boil for about a quarter of an Hour ; 
then take them up gently with a Skimmer, that you 
do not break them; drain them well, lay Sippets in 
a Diſh, and the Fiſh upon them. Make a Sauce of 
Butter, two Spoonfuls of Water, a Spoonful of Vine- 


gar, ſome Nutmeg ſcrap'd, an Anchovy minc'd, Pep 


per beaten, and the Yolks of a couple of Eggs, drawn 
up together to the Thickneſs of a Cream; then add 
half a Lemon, and a large Spoonful of Muſtard ; lay 
the Liver on the Fiſh; pour the Sauce over it. Garniſh 
with Parſley, and ſerve it up. 

64. To dꝛels Scate with Anchovy Sauce. 

GUT your Scate, waſh it well in Water ; then boil 
it in Water, Vinegar, Salt, Pepper, with ſweet Herbs 
and Cloves. Take it up, ſet it by to cool; then make 
the Sauce following. Set a Sauce-pan on the Fire with 
iweet Butter, brown it with a Pinch of Flour, put in a 
| hrcle Water and Vinegar, ſeaſon with Salt, Pepper and 
Nutmeg; put in a couple of Anchovies, wath'd and 
minc d, give it a turn or two over the Fire; when it is 


thick enough, pour it over your Scate, and ſerve it up 
hot for a firſt Courle, 


65. To 
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65. To fry Scate with brown Sauce, 
WHEN you have gutted your Scate, divide it in 
the middle, put it a little while in ſcalding Water; 
then pull off the Skin, and pick out the Thorns, let 


it ſtand by till it is cold ; then drudge it with Flour, 


and fry. it in clarify'd Butter; when it is enough, take 
it up, lay it to drain; then put it into a Sauce-pan. 
For the Sauce, ſet a Sauce-pan over the Fire with 
freſh Butter, brown it with a little Flour, ſhred ſome 
Cives and Parſley ſmall, and put them into the Butter, 
with ſome Juice of Onions, or good Fiſh-broth; ſea- 
{on with Salt and Pepper; let theſe ſimmer together 
for ſome time, then put in your Scate, and alſo ſome 
Capers minc'd;, when they have ſimmered a little 
while, then take up the Scate, lay it in a Diſh, put 
a little Cray-fiſh Cullis, or other Cullis, into your 
Sauce to thicken it, and pour it over your Fiſh, and 
ſerve it up. | , | 
Or after your Scate is fry'd and ſimmer'd in the 
brown Sauce, you may. pour over it a Ragoo of Cray- 
fiſh, or of Milts, or of Muſcles ; the way of making 
which you may ſee under their reſpective Articles. 
66. To dꝛels Scate, oz Thornback, au Court. Bouillon. 
WHEN you have gutted it, waſh it, boil it, as be- 
fore directed; put in the Liver for a Minute or two 
before you take it off the Fire, ſet it by in its Liquor 
till it is almoſt cold; then take off the Skin, pick out 
the Thorns, and cleanſe it well; then diſh it, and ſerve 
it for a brown Sauce, made of oil'd Butter and Parſley, 
with a little Vinegar. | 
67. To make Scotch Collops of Mutton oz Ueal. 
CuT your Meat into thin Slices, beat it with a 
Rolling-pin, hack them on both Sides with the Back 
of the Knife, fry them with any Meat-gravy ; then lay 
them in a Diſh ſet over a Chafing-diſh of Coals ; diſſolve 
a couple of Anchovies in a little Claret ; put to it a Bit 
of Butter, and the Volks of two or three Eggs beaten 
heat theſe together and pour it over your Collops. Then 
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lay in ſome thin Slices of Bacon fry'd, the Yolks of Eggs 
boil'd hard, and afterwards fry d, and ſome Sauſage- 
meat ſry d, and ſerve them up to Table. 

68. Another Way. 

Cura Leg of Veal into thin Slices, after having 
firſt taken ouc the Bone, beat them with the Back ot 
a Cleaver ; ſeaſon them with Salt, and draw Lard of 
of an Inch long through every Piece; then fry them in 
Ren Butter; make a Sauce of Mutton-gravy, Claret, 
wy, and the juice of an Orange, feta little 
+ tire; rub the Biſh with a Clove ot Garlick, 
| it in, pour the Sauce upon it, garniſh with 
ed 1.0 On, and ſerve it up. . 

: 69. Oz thus. 
Cu T thin Zollops off a Leg of Veal, lard them, 
and lay them ori a Dreſſer, with Bacon underneath; 
then lay cn the middle of every Collop iome good 
Farce, and fcroak the Sides of them wich your Fin- 
gers in beaten Egg, that the Collop, when put upon it, 
may ſtick to it, and be as it were incorporated with it; 
but you mult do it ſo, that the Bacon appear on al] 
Sides, Put theſe Collops into a Stew-pan, cover it, and 
let it over a Stove with a gentle Fire. Bring them to 
a Colour on both Sides; then take them out, and 
drain them from the Fat, that they may be browned 
with Flour : Afterwards ſoak them in good Gravy, 


that is not black; and put them into the Stew-pan again, 


and add ſome Truffles, Muſhrooms, a good Bread-cul- 
lis and Sweet-breads. When they are ready, ſprinkle 
them with a little Gravy ; diſh them, pour the Ra go 
over. them, and ſerve them up hot. 
70. Another Way. 

CUT a Leg of Mutton into thin Slices, beat them 
very well, {ct them over a quick Fire in a Pan, glaz d 
over the Bottom, and juſt as much Butter melted as will 


imear it over, turn them when they require it; when 


they are enough, lay them in a Diſh, tet them over a 
Chafing-dith of Coals, cover them while you prepare 2 


Sauce for them thus : Take a Porringer of Mutton: 


gravy 
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gravy, put into it a good Piece of Butter, Salt, Pep- 
r, and a Piece of an Onion, or elſe rub the Dith 


with a Clove of Garlick ; let this boil a little, then 


take out the Onion, pour your Sauce on your Collops, 

let them ſtew together for a little while, ſqueeze in - 

ſome Juice of Lemon, and ſerve them up. | 
71. To make Scurvy-Ezaſs Ale. 

TAKE three Gallons of Ale, four Ounces of Sena, 
Polipody of the Oak an Ounce and half; Winter- 
Cinnamon two Ounces and a half; Rhubard three 
quarters of an Ounce ; Bay-berries and Anniſeeds, an 
Ounce and half; Fennel-ſeeds and Juniper-berries of 
cach an Ounce; Liquorith and Horle-Radiſh, of 
each an Ounce and half; and halfa dozen Sevil Oran- 
ges. Cut the Oranges in Pieces, and put all the ingre- 
dients into a Bag, and put a Stone in the Bag to make 
it ſink: Take a Pint and half of the Juice of Garden 
Scurvy-graſs, ſet it over the Fire and clarify it, let it 
ſtand till it is cold; then put it into the Ale, and turn 
it up ; then let it ſtand to work all together for a Day 
and Night; then ſtop up the Veſſel cloſe, and after ſix 
Days drink a Pint warm, faſting ; when the Veſſel is 
out, you may put in more Juice of Scurvy-graſs, add 
more Oranges, and fill it up with Ale, to the third 
time. 

72. To make Scurby⸗Gꝛaſs Wine. 

TAKE the Juice of Scurvy-graſs, Sorrel, Brooklime 
and Water-Creſſes, all depurated, of each a Pint, Roots 
of Horſe-radiſn, Flowers de Luce, cut into thin Slices, 
of each three Ounces, and four Nutmegs bruiſed ; put 
all theſe into four Quarts of Reniſh Wine, put all toge- 
ther in a Stone Bottle, ſtop it up cloſe, and ſet it in a 
cool Place for Uſe. 

7z. Another Way. 

TAKE freſh Scurvy-graſs fix Handfuls, pownd it well 
in a Mortar, pour upon it three Quarts of Rheniſh 
Wine, ſet it in a cool Place for three or four Days; 
then ſtrain it, and let it ſettle, then draw it off from 
the Dregs. : | 
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74. To bake all manner of Sta-Fowle. 

TAkk a Swan, Cc. parboil and lard it with large 
Lard, ſeaſon the Lard with Pepper and Nutmeg, then 
ſalon it with four Ounces of Salt, three of Nutmeg, 
and two of Pepper; lay it into the Pye with good 
Store of Butter, and then ſtrew whole Cloves on the reſt 
of the Scaſoning, lay large Sheets of Lard over all, and 
on that a good Quantity of Butter; then cloſe up your 
Fowl in Rye- paſte, or coarſe bolted Meal, made up 
fit with ſcalding-hot Liquor, and bake it to eat cold; 
if you would eat it hot, uſe but half the Seaſoning. 

For the Garniſh of thoſe that are to be eaten hot, 

it in a large Onion, Gooſeberries or Grapes into the 
Pye, and Capers or Oyſters, and liquor it with Butter, 
Gravy and Claret. : | 
For thoſe that are to be eaten cold, you may bake 
them in carthen Pots, if you pleaſe, they will keep 


longer. 
75. To boil oz ſtew Sea-Fowls, 
TAKE a Swan, wild or tame Gooſe, Duck, Mal- 
Ard, Teal, Gulls, Shoveler, Bittern, Widgeon, Hern, 
Sheldrakes, Pewets, Barnacles, Whooper, Puff, Crane, 
Se. bone them all but the Legs; then make a Farce 
of Mutton, Veniſon, and Beef Suet, minced ſmall with 
favoury Herbs, ſeaſoned with Pepper, Nutmeg, Cloves 
and Mace; mix the minced Meat with raw Eggs, and 
add to them Oyſters, parboiled in their own Liquor ; 
fill the Body of the Fowl with this Farce, and prick it 
up on the Back; then put into a Stew-pan ſtrong 'Broth, 
White-wine, and Oyſter-liquor, Marrow boiled, Cloves 
and Mace, and put in your Fowl, and ſet them over a 
Stove to ſtew : In the mean time ſtew Oyſters by them- 
iclves in White-wine, Butter, with Onions, Pepper and 
Mace; alſo boil Artichoke-bottams, and put beaten 
Butter and boil'd Marrow to them; when all is ready, 
diſh your Fowls on Sippets, garniſh with Marrow, ſtew- 
ed Artichokes, Mace, Slices of Lemon, Barberries 
and Gooſeberries, garniſh the Diſh with Oyſters and 
graced Bread, and ſerve it up. | 


76. To 
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| 76. To boil a Shad. 

WHEy you have drawn, ſcal'd and cut your Shad, 
boil it in White-wine Vinegar, Salt, Pepper, an Oni- 
on {tuck with Cloves, a Piece of Butter, ſliced | 
and a Bay-leaf, and ſerve it up to Table dry, ma _ * 
Napkin, for a firſt Courſe. : | | 

77- To btoil a Shad, 

DK A w, waſh and ſcale the Shad, ſcore it on the 
Side, rub it over with Butter, ſtrew it over with Salt 
and lay it on a Gridiron over a gentle Fire, and broi 
it brown; make for it a Sauce of Sorrel and Cream, 
Salt, Pepper, Butter, Nutmeg, Parſley, Chervil and 

Cives ; you may alſo dreſs them in a Ragoo of Muſh» 
| rooms, or in a brown Sauce with Capers. 

Or you may ſerve it with Butter, Cives and Parſley 
minc'd, and Capers toſs'd up in a Sauce-pan, with the 
uſual Seaſonings, and the Sauce thicken'd with the Liver 
of the Shad bruis'd, or elſe with a Cray-fiſh Cullis, or 
ſome other meagre Cullis, or you may ſerve it with a 
brown Sauce with Capers. 5 

78. To make Sherbet. 

TAKE part of a Fillet of Veal (pull off all the Fat) 
and Calves Feet, boil them in Water and White-wine, 
for a good while, ſcumming them well; when the Meat 
is boil'd to Rags, and two thirds of the Liquor is 
boil'd away, ſtrain it through a Cloth, and ſweep off 
all the Fat with Feathers; then put it into a Pan with 
two or three Cloves, a Stick of Cinnamon, a little Le- 
mon Peel and Sugar, according to your Palate; boil 
theſe all together, and clarify it with the White of an 
Egg whipt; then ftrain it through a ſtraining Bag. If 
you deſign to keep this Liquor a conſiderable time, 
ns ought to allow two Pounds of Sugar for a Quart of 

roth or Juice of Meat, and the former Directions 
being obſerved, boil the Liquor to the pearled Degree, 
and put-it into Bottles. 

2 nh 79. Shzimps butter'd, BY 

STEW two Quarts of Shrimps in a Pint of Mhite- 
wine with Nutmeg ; beat up eight Eggs with White- 
3 : | Wine, 
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SM 
wine, and half a Pound of Butter ; then ſhake them 
well in a Diſh till they are thick enough, and ſerve 
them up on Sippets. 

So. To grill Shrimps. 

SEASON them with Salt, Pepper, and ſhred Parſley, 
butter Scollop-ſhells well, add a little grated Bread ; let 
them ſtew for half an Hour, brown them with a hot 
Iron, and ſerve them up. 

81. To dreſs Smelts au Court Bouillon 

Stew your Smelts in a Stew-pan with White-wine, 
Salt, Pepper, Slices of Lemon, and a Bay-Leaf or two; 
when they are ſtewed enough, ſerve them up to Table 
on a Napkin, with Parſley and Slices of Lemon, to be 
eaten with Vinegar and white Pepper, or with a Ra- 
molade. 

82. To fry Smelts, 

Lay your Smelts in a Marinade of Vinegar, Salt, 
Pepper, Cives and Bay-Leaves; then dry them well in 
a Napkin, drudge them with Flower, and fry them, 
ſerve them up hot with fry'd Parſley. 

83- To marinate Smelts, 

PuT a Quart of Sallad Oil into a Frying-pan, when 
it is hot, put in the Smelts, and as it waſtes ſupply it 
with more; and put in allo ſome Bay-Leaves in the 
Oil the Fiſh was fry'd in, and put ſome Claret into 
an earthen Pan; put the fry'd Leaves into the Bot- 
tom of it, and let ſome of them lye above; ſlice an 
Ounce of Ginger and Mace, and an Ounce of Nut- 
meg; put in ſome White-wine and Cloves, and then 
put in your Fijh, ſo that the Bay-Leaves and Spices 
may cover them, and ſerve them with Bay-Leaves and 
Spices. 

84. To ſtew Smelts, 

Lay your Smelts in a deep Diſh, put to them a 
quarter of a pint of White-wine, ſome whole Pepper, 
a little Thyme and Winter- ſavoury ſhred ſmall, and a 
quarter of a Pound of Butter, and the Yolks of three 
or four Eggs minc'd; let them ſtew together, turn 
them now and then with the Fiſh, and when they are 

| enough, 
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enough, ſerve them up on Sippets; garniſh with pick- 
led Barberries. 

85. Another __ 

Pur them into a Sauce-pan with Butter, White- 
wine, Nutmeg, fry'd Flower, and a Piece of green Le- 
mon; when you ſerve them up to Table do it with Ca- 
pers and Lemon Juice. | 

86. Dt thus, 

You may fry them, and ſerve them up in a Sauce 
of burnt Butter, difiolv'd Anchovies, white Pepper and 
Orange Juice. 

87. To dreſs Snails, 

TAKE Shell-ſnails, put them in boiling Water, then 
pick them out of the Shells, falt them, ſcour the 
Slime from them, and then waſh them in two or 
three Waters; then dry them in a Linen Cloth, then 
put them into a Pipkin, with Salt, Pepper, fallad Oil, 
Roſemary, I hyme, Parfley and Winter-ſavoury, ſhred 
{mall, mingle all well together; then having clean'd 
the Shells, fill them with theſe; lay them on a Grid- 
iron, and broil them over a gentle Fire, then diſh 

them, four or five dozen in a Diſh, fill them up with 
Oil, and ſerve them hot. | 
. $88. To bake Snails, 
Boll them, ſcour them, ſeaſon them with Salt, Pep- 
per and Nutmeg ; lay them into a Pye with Mar- 
row, a raw Chicken cut in pieces, Bits of Lard and 
Bacon without Bone, whole Mace, ſavoury Herbs 
ſhred, Butter and Slices of Orange or Lemon; having 
filled your Pye, cloſe it up, and when it is bak'd, li- 
quor it with White-wine and Butter. 
89. To iy Snails, _ 
TAKE Shell-ſnails -in the Months of January, Fe- 
bruary or March; when they are clos'd up, boil them 
tender, take them out of the Shells, cleanſe them from 
the Slime, flour them, fry them, dith them; pour 
over them a Sauce, made of Butter, Vinegar, try'd 

Onions and Parſley, with beaten Butter and Juice of 

Orange, or Oil, Vinegar, and Slices of Lemon. 
90. To 
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90. To make a Hach of Snails: 

Boil them, cleanſe them, and mince them, pitt 
them into a Pipkin with Butter or Oil, Salt, Pepper, 
Nutmeg, whole Capers, Piſtaches, the Yolks of hard 
Eges, and ſweet Herbs ſhred, let them ſtew over the 
Fire for half an Hour; lay Toaſts of fry'd French 
Bread in the Bottom of the Diſh, and ſome Toaſts 
round the Meat in the Diſh. | 

91. To make Snail Potage. 

HAVING waſh'd them in ſeveral Waters, put them 
into an earthen Pan, pour over them as much Wa- 
ter as will cover them; ſet the Pan over a Chafing- 
diſh of Coals, make them boil, pick them out of 
their Shells, ſcour them with Salt and Water ſeve- 
ral times ; then put them into a Pipkin with Water 
and Salt, boil them a little; then take them out, 
put them into a Diſh with Sallad Oil, make them boil z 
then put in ſome Slices of Lemon, and fry them 
put the Snails to them, and ſtew them all together in 
a Pipkin, and as much warm Water as will make a 
Potage, with a little Salt, and let them ſtew for three 


or four Hours; then take Thyme, Parſley, Penny- 


royal, and other ſweet Herbs, and ſhred them; after 
that pownd them in a Mortar with Bread-Crum ſoak'd 
in ſome of the Potage, and make a green Sauce, add 
ſome beaten Cloves and Saffron ; put all theſe into the 
Snails, let them have a Walm or two, ſqueeze the 
Juice of a Lemon in a little Vinegar, and a Clove 
of Garlick amongſt the Herbs, and beat them in it, 
lay Sippets in the Diſh, pour in your Potage, and 


ſerve it up. 
92. To ſkew Snails. | 
$SCoOUR them, and cleanſe them well, put then 


into a Pipkin with Claret and Wine-vinegar, Salt, Pep- 


per, Mace, grated Bread, Thyme ſhred, Capers and 
the Yolks of a hard Egg or two minc'd, Stew all 
theſe together, then put in a good Piece of Butter, 
and ſhake them well together, warm a Diſh rub it 


with a Clove of Garlick, lay Sippets in the Diſh, put 
| on 
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on the Snails, garniſh with Barberries and Slice: of 


Lemon. 
| 93. To boil Snipee. 

Bo1r Snipes either in ſtrong Broth, or Water 
and Salt, take out the Guts, and chop them ſmall with 
the Liver, add ſome grated Bread, a little of the 
Broth, and ſome whole Mace, ftew them together in 
ſome Gravy ; then diſſolve the Yolks of a couple of 
Eggs in Wine-vinegar, add Nutmeg grated; and when 
you are ready to ſerve it up, put in the Eggs, and tir 
them among the Sauce with ſome Butter, diſh them 
on Sippets, and run the Sauce over them with forme 
beaten Butter and Capers, or minced Lemon, Barber- 
ries or pickled Grapes. | 

| 94. To dels Snipes in a Ragso. 

SLIT your Snipes in two, but take nothing out of 
their Bellies; then put them into a Stew-pan, or fry 
them with melted Bacon, and toſs them up, ſeaſoning 
them with Salt and Pepper, Cives, and the Juice of 
Muſhrooms; when they are done, ſqueeze in the Juice 
of a Lemon, and ſerve them up hot, garniſhed with 
Slices of Lemon. 

95. To roaſt Snipes. 

Yor may either draw them or not, which you 
pleaſe; but if you draw them, put an Onion into each 
of their Bellies, and roaſt them, putting Claret, Vine- 
gar, Salt, Pepper and Anchovy into the Dripping- 
pan; when they are roaſted, add a little grated Bread, 
and ſome Butter, ſhaking them well together, and ſo 
ſerve them up. If you do not draw them, then take 


| only the Guts, and mince them very ſmall, put them 


into Claret-wine, with a little Salt, Gravy and Butter. 
You may make another Sauce thus : Boil Onions, but- 
ter them, ſeaſon them with Salt and Pepper; or raw 
Onions with Water, Salt and Pepper, with the Gravy 


of any freſh Meat. 


96. To make a Surtout of Snipes. 
MiNCE the Breaſts of Chickens, Partridges, and 


Pullets with blanch'd Bacon, Sweet-breads of Veal, 
Beet- 
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Beef. marrow, Muſhrooms, Truffles, and the Crum of 
French Rolls foak'd in Milk; a little Cream Cheeſe, 
and all forts of ſavoury Herbs, and a little Cream; 
mince all theſe together, ſeaſon them, put in the Yolks 
of tour, and the Whites of two Eggs, make this Farce 
into Balls about the Bignels of Walnuts, roll them in 
beaten Eggs, and then in grated Bread; lay a Rim of 
them round the Dith ; then your Snipes being roaſted 
and cold, take two or three Cabbage-Lettuce, wath 
them, and ſwing the Water out of them in a Nap- 
kin; then begin at the open End, and cut them croſs- 
ways as fine as a Thread, and lay a Bed of it an Inch 
thick in the Bottom of the Diſh; cut the Fleſh of 
the Breaſts and Wings of your Snipes into Slices three 
Inches long, as thin as a Knife, and about a quarter 
of an Inch broad; lay them all round on the Top of 
your Lettuce, the one End out to the Brim of the 
Duh, the other End to the Middle; bone half a do- 
zen Anchovies, cut each into eight Slices, and lay them 
all round betwixt your Slices of Snipes; then take the 
lean Meat of the Legs of your Snipes, and cut it into 
{mall Dice, and cut a Lemon into Dice; mince the 
Yolks of four hard Eggs with a little Parſley, and 
three or four Anchovies; lay theſe in a round Heap 
in the middle, bringing it up like the Top of a Sugar- 
loaf, then garnith it with ſmall Onions about the Size 
of the Yolks of Eggs, boil'd in a good deal of Wa- 
ter, very white and tender; lay the biggeſt in the 
middle of your minced Meat, on the Top of the Sala- 
mongondy, and lay the reſt all round the Brim of the 
Diſh, as thick as they can lye one by another : Cover 
it with the Remainder of the Farce, ſmooth it over 
with beaten Egg, drudge it with grated Bread, bake it 
in an Oven till it is ofa fine brown Colour, then ſerve it 
up hot for a firſt Courſe. 
97. To boil Soals, 
Draw and fley your Soals, then boil them in Vi- 
negar, White-wine, Salt and Mace, but make the 


Liquor boil before you put in the Soals ; when they 
| ale 
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are enough, diſh them on carved Sippets, garniſh with 
Slices of Lemon, whole Mace, Gooſeberries, Barberries, 
or Grapes z run the Fith over with Butter beat up 
thick with the Juice of Oranges; and you may lay 

ſtew'd Oyſters over the Soals. 
98. Another Way. | | 
FrEy them, draw them and ſcotch them on one 
fide with a Knife, lay them in a Diſh, and pour on 
them ſome Vinegar and Salt, and let them lie in it 


for half an Hour; in the mean time ſet ſome Water 
on the Fire with ſome White-wine, Salt, half a dozen 


Cloves of Garlick, and a Bunch of ſweet Herbs ; when 


the Liquor boils, put in your Soals, and pour in the 
| Vinegar and Salt that they lay a-ſteep in; when they 
are boild, drain them well, and beat up Butter very 
thick, and put in ſome Anchovies minced very ſmall, 
and difſolve them; diſh your Fiſh, pour on the Sauce, 
ſtrew on a little grated Nutmeg, and Orange minced, 
mixed with the Butter. 


| 99. To dreſs Soals with Cutumbers. 
Fry your Soals as directed for the ordering thoſe. 


| with a brown Cullis, then ſet them by to drain; cut 


three or four Cucumbers in two, cut out the Sceds, 
and cut the Cucumbers into Dice, lay them tor two 


Hours in a Marinade of Vinegar, Salt, Pepper, and 


| an Onion cut into Slices, turn them often, and when 


they have lain the Time, dry them with a Linnen 


Cloth, put Butter into a Sauce-pan, melt it, put in 
the Cucumbers, brown them, then put in Fiſh-broth 
| to moiſten them, ſet them over a gentle Fire, and let 
| them ſimmer a little; when they are enough, clear 
| off all the Fat, and put in a brown Cullis to bind it, 
| Or elſe a Brown made of fry'd Flower; put the fry'd 
| Soals into the Sauce-pan to the Cucumbers; let them 
ſimmer a while, then diſh them, pour the Ragoo over 


15 


them, and ſerve them up. 


by 


100. To dreſs Soals in Fricandeaur. | 
Gur, ſcrape, waſh and dry your Soals, cut off their 


Heads, Tails and Fins, quite round them; then os 
| 1 i | ; 
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of the upper Skins, and lird them with fmall Lar- 
dons, and flour them; then ſet a Stew-pan over the 
Fire with a little meited Bacon, and when it is hot, 
lay in the Soals one by one, and brown them; when 
they are come to a good Colour, take them up. Mince 
Muthrooms or Truffles ſmall, put them into a Diſh 
with an equal Quantity of Cullis of Veal and Bam, 
an Ellence of Ham; then lay the Soals in the Dijh, 
the larded Sides uppermoſt ; lay another Diſh over 
them, and let them {immer a while over a gentle Fire; 
when they are done enough, take up the Soals, pour 
the Cullis into the Diſh you deſign to ſerve in, ſqueeze 
in the Ju'ce of a Lemon, lay your Soals on the Cullis, 
and ſerve them up hot. 
101. To ty Soals, 

GUT your. Soals, wath them, dry them with a 
Cloth, drudge them well with Flower,” and fry them 
brown in clarified Butter; then drain them well, lay 


a Napkin in a Dith, lay them upon it with fry'd Par- : | 


ſley, and ſerve them up hot for a firſt Courſe. They 
are commonly eaten with Salt, Pepper, and the Juice 
of Lemon and Orange. | 

102. Another Way. 

Or EN your Soa's on the Back and both Sides, and 
bone them till the whole Fleſh appears, and drudge 
them with Flower, and fry them with clarified Butter. 
Then garnith them with the Fleſh of other Soals, and 
make a white Sauce with an Anchovy and Capers, or 
Robart Sauce, or elſe a Ragoo of Muſhrooms, with 
Livers of Pikes, Artichoke Bottoms chopt very ſmal, 
and the Roes of Carps, and ſqueeze in the ice of 4 
Lemon when you ſerve it up to Table. 
| 103. To fry Soals with a biown Curtis. 

GUT, ſcale, waſh and dry your Soals, and {lit them 
down the Back, and fry them; then cut off ther 
Heads, and the Ends of their Tails; ſet ſome But- 
ter over the Fire in a Sauce-pan, with ſome Cives and 
Parſley ſhred ; when it has ſtood a little, put in ſome 
Fiſh-broth to moiſten it; put in alſo ſome Salt and 
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Pepper, let them ſimmer for a while, then put in a 
few Capers, and pour in ſome brown Cullis to bind it, 
ut the Soals into the Sauce, let them ſimmer in it a 
little, then diſhi them, pour the Sauce over them, and 
ſerve chem up. | 
104+ Another Way. 
TAKE a pair of large Soals, fley of the Skin on 
th Sides; fry them in ſweet Suet, try'd up with 
Spice, Salt and Bay-leaves; lay them in a Dith, and 
put to them Claret-wine, Anchovies and Butter ; lay 
another Diſh over them, and ſet them over a Chafing- 
diſh of Coals ; let them ftew a while, ſqueeze in ſome 


Juice of Lemon; garniſh with Orange or Lemon, and 
| ſerve them up. 


105- To marinate Soals. 

WaAsH and dry your Soals in a Linnen-Cloth, beat 
them with a Rolling pin, and dip them on both Sides 
in the Yolks of Eggs beaten up with a little Flower : 


Then fry them in good ſweet Oil till they be of a 
bright yellow Colour; then take them and ſet them 


by to drain and cool; make your Pickle of White» 
wine Vinegar well boil'd with Salt, Pepper, Nutmeg, 


| Cloves and Mace: Put it in a broad Pan, that your 
{ Soals may lie at length; garniſh the Dith with Fen- 
nel, Flowers, and Lemon-peel. 
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| 106. To zoaſt -Soals, 

Draw them, skin and dry them, mince Winter- 
favoury, Thyme, ſweet Marjoram, and a Sprig of 
Roſemary together ; mix with theſe Salt and grated 
Nutmog, and ſeaſon your Soals with them; having 
firſt larded them with fat freſh Fel, and laid them 
to ſteep for an Hour in White-wine that has had An- 
chovies diſſolved in it; roaſt them on a ſmall Spit, ſer 


under them the Diſh wherein they were ſteeped, baſte 

them with Butter; and when they are enough, boil 

up the Gravy and the Liquor in the Diſh it dropped 

s into together; then diſh them, pour the Sauce over 

them, lay on them Slices of Lemon, and ſerve them 
up, | 
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107. To ſouce Soals. 
SCOTCH your Soals on the white Side thick, but 


not deep; boil them in White-wine, Wine-vinegar, 
Salt, ſliced Ginger, Cloves and Mace, juſt as much as 
will cover them; when your Liquor boils, put in 
your Soals, then put in ſlic'd Onions, Winter- ſavoury, 
ſweec Marjoram, Roſemary, Sage, Thyme and Par- 
fey ; when they are boil'd enough, ſet them by to 
cool. | 
108. To ſouce and collar Soals, 

BoXE your Soals, and either ſcrape or skin them ; 
then mince ſome Salmon, Oyſters, Prawns or Shrimps, 
with the Yolks of hard Eggs and Anchovies, mix theſe 
with ſavoury Herbs ſhred ſmall ; ſeaſon with Salt, 
Pepper, Ginger, Cloves and Nutmeg ; dry your Soals, 
and waſh them over with the Yolks of Eggs; ſpread 
on them the minced Fiſh and Seaſoning before-men- 
tioned; then roll up your Soals in Collars, tye them 
up with Tape, boil them; pickle them in Wine, Wa- 
ter, Vinegar, Salt, Spices and ſweet Herbs boil'd all to- 
gether. | 

. 109. Tod!elſs Soals the Spaniſh Uay. 

FRY your Soals, and afterwards cut them into Fi- 
lets; make a Sauce for them of Champaign Wine, Salt, 
Pepper, a couple of Cloves of Garlick, Thyme, and a 
Bay-leaf. Then ſoak them by Degrees in this Sauce, 
and garnith them with what you pleaſe. 

110. To {few Soals, 

TAKE a Pair of Soals, lard them with water'd falt 
Salmon, then lay them on a ſmooth Board, cut the 
Lard out of an equal Length; on each Side let it be 
but ſhort, then drudge the Fiſh with Flower, and fry 
them in Ale till they are half done; then lay them in- 
to a Diſh with ſix Spoonfuls of White-wine, three of 
Wine: vinegar, three Ounces of Butter, and ſome Slices 
of Orange and Lemon, with Salt and grated Nutmeg ; 
lay another Diſh over it, and let them ſtew z then 


diſh them up with Slices of Lemon, beaten Butter, and 
the Juice ot Orenges. 


111. To 
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111. To dreſs Soals a la Sainte Menehout. 

Gu , ſcrape, waſh, and dry your Soals, and cut 
off their Fins; boil a Quart of Milk, then put it in- 
to a Stew-pan, and put the Soals to it, with a good 
Lump of Butter; ſeaſon it with Salt, Pepper, Spices, 
whole Cives, Bay-leaves, ſweet Baſil, Parſley, and 
ſome ſliced Onions; put in your Soals, let them ſtew, 
when they are enough, take them off the Fire, and 
let them ſtand and cool in their own Liquor; when 


they are quite cold, take them out, rub them over 


with the Fat of their own Liquor, drudge them with 
grated Bread, broil them on a Gridiron over a gentle 
Fire; when they are enough, and finely brown'd, lay 
a Napkin in a Diſh, lay the Soals upon the Napkin, 
and ſerve them up. You may, if you pleaſe, ſet a 
Saucer of Ramolade in the middle of the Dith. See 
Ramolade in Letter R. 
112. To make a Surtout of Soals, 

MiNCE the Fleſh of a Carp and an Eel with Muſh- 
rooms, Cives, and Parſley ; ſeaſon it with Salt, Pep- 
per, Spice, and ſweet Herbs; then put it in a Mor- 
tar, pownd it well, put as much Crum of Bread as 
two Eggs into a Sauce-pan with Milk or Cream, and 
boil it till it is thick; then put in the Yolks of a cou- 
ple of Eggs, ſtir them well; and when they have 
boil'd till they are thick, take them olf, and ſet them 
by to cool. Then put ſome Butter to your pownded 
Farce, and the Yolks of three or four raw Eggs, and 
the Cream and Bread; pownd them all well together; 
fry two or three Soals, raiſe up the Fleſh in long 
Flakes; put Butter into a Sauce-pan with Muſhrooms 
and Truffles ſlic'd; toſs them up over the Fire; put 
in ſome Fiſh-broth, Salt, Pepper, and a Faggot of 
ſweet Herbs, and let them ſtew: When they are 
enough, take off all the Fat, put in a Cullis of Cray- 
fiſh, or a brown Cullis to bind the Sauce; then put in 
your Flakes of Soals, then ſet them a ſimmering over 


a ſlack Fire; when they have ſimmer'd enough, take 
| them off, and ſet them by to cool. Spread the Bot- 
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tom of a Diſh with ſome of the Farce round it; your 
Ragoo of Soals being cold, pour it into the Diih, and 
cover it over with the reft of your Farce. Smooth it 
over with a Knife dipt in beaten Egg; lay thin 
Slices of Bread round it; ſprinkle it over with melted 
Butter, drudge it with grated Bread, ſet it in an 
Oven, and when it is baked of a fine Colour, clear off 
all the Fat, wipe the Brims of the Diſh, and ſerve it 
up hot. | 
N 113. To karce Soals with ſweet Herbs. 

FR your Soals, let them ſtand to cool, then make 
a Farce of fine Herbs, viz. Thyme, Savoury, ſweet 
Baſil, Parſley and Cives, all minc'd ſmall together, ſea- 
ſoned with Salt, Pepper, Nutmeg and Cloves. Then 
dreſs all theſe with a good Piece of Butter, take out 
the Bones of your Soals at the top of the Back, and 
farce them with this Farce; then ſoak them in melted 
Butter, drudge them with grated Bread, broil them 
on a Gridiron, and bring them to a fine brown Colour 
with a red-hot Iron; ſerve them up with Lemons cut 


in Halves, 
114. To make Soo0p. 

Take a Leg of Beef, a Knuckle of Veal, and the 
fat End of a Neck of Mutton, cut them to Pieces, 
make ſtrong Broth, put in a Cruſt of Bread; when 
the Goodneſs is boil'd out of the Meat, ſtrain the 
Broth, put to it a Pint of White-wine, a Faggot of 
ſweet Herbs, a good deal of Spinage ; ſet it on the 
Fire again, boil in it a Pullet larded with Bacon; 
when it is enough, pour it into the Diſh, ſqueeze in 
the Juice of an Orange or two, and thicken it with the 
Yolks of beaten Eggs, ſtirring it continually, for 
fear it ſhould curdle ; then lay the Pullet in the Mid- 
dle of the Diſh, lay Sippets, pour in the Soop and ſerve 
it up. 


115. To make bꝛown Soop. 
Chor a Neck of Veal, and a Neck of Mutton to 
ſtall Pieces, and allo a Pound of middling Bacon; put 


to them two or three Onions, a Faggot of ſweet 
| | Herbs, 
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Herbs, and a little bruiſed Pepper, half a dozen lit 
Cloves, and three or four Blades of Mace; pur all 
theſe into a Pot with as much Water as will cover 
them, and let them boil gently, till all the Goodnefs 


is baiF& out of them; then ſtrain the Broth ; then 


cut about three or four Pounds of Beef into 
Stakes, beat them, flour them, and fry them in But- 
ter brown, making the Butter boil up before you put 
in your Beef; then put in the Broth you ſtrained 
from the Meat; you may allo put in a coyple of 
Ducks half roafted, and when they are ready, place 
them in the middle of your Soop-diſh, with a Hand- 
ful of Spinage and Sorrel cut, but not fmail; let 
them ftew till they are enough, with Ox-Palates, 
Sweet-breads pull'd in Pieces, Cocks-coenbs, Muth- 
rooms, Cc. and ſtir all in with a little Bread fry d 
criſp. | 
116, To make Soop au Bourgeois. 

HAviNG prepar d good Broth' and Gravy, take 
Heads of Fndive, aud three Bunches of Celery, wath 
them, peel olf the Outſide, cut them into Pieces about 
an Inch in Length, and ſwing them dry in a Napkin, 
If you deſign your Soop to be brown, blanch your 
Herbs in boiling Water tive or fix Minutes, and put 
them into a Quart of boiling Gravy ; then put the 
Cruſts of a French Roll into a Pint and half ot Gra- 


vy, boil it, ſtrain it through a Sieve; and when the 


Herbs are almoſt ready, put this ſtrain'd Gravy to 
them: You may lay a Pullet or Chicken in the Wiid- 
dle of your Soop ; garnith with a sim, and ſome Ce- 
lery cut in Pieces, of about three Inches long on the 
Outſide; and after your Bread has been bak d in 
good Broth or Gravy, and your Herbs boil d enough, 
ſerye it up hot. 
117. To make S20p julieme 
RoAST a Leg of Mutton, take oif the Skin and 
the Fat, put it into a Pot, wich a Capon, half a Fi- 
let of Veal, and three or four Pounds of Buttock of 
Beef, a couple of large Onions ſtuck with Cloves. of 
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Turnips, Parſnips and Carots, two of each, ſome Ce- 
lery and Roots of Parſley; boil all theſe together a- 
great while, that the Broth may be very ſtrong; then 
in another Pot put ſome of the Broth of your Meat, 
Sorrel and Chervil, cut into two or three Pieces, and 
three or four Bunches of Aſparagus; lay Bread a- ſoak 
in your Soop-diſh; lay your Aſparagus, Sorrel and 
Chervil upon that; lay the Capon in the Middle, and 
ſerve it up without any garniſhing. 


Veal, Pidgeons, and other Meat, being firſt blanch'd, 
and then boil'd off in good Broth, with the Roots 
and Herbs mentioned before, a Bunch of ſweet Herbs, 
and the green of Aſparagus Stalks cut into Pieces no 
bigger than large Peas, with which you are to gar- 
nith the Soop. | 

118. To make Soop Lorrain. 
MAkE good Broth of Veal and Fowls, ſtrain it, 
blanch and beat a Pound of Almonds in a Mortar, 
with a little Water to keep them from boiling, with 
the Lean of the Legs and Breaſts of a roaſted Pul- 
let or two, and the Yolks of four Eggs boil'd rare; 
when you have beaten all theſe together well in a 
Mortar, boil the Cruſts of two French Rolls cut in 
Slices, in three Quarts of good Veal Broth, and put 
in the pownded Almonds; let them have a boil or 
two, and ſtrain them through a Strainer to the Thick- 
neſs of a Cream; then take the Fleſh of the Breaſts of 
a couple of roaſted Pullets, mince them, and put them 
into a Loaf as big as a couple of French Rolls, the 
Top off, and the Crum being taken out, then ſeaſon 
your Haſh with Salt, Pepper, and a little ſcrap'd Nut- 
meg, and put in alſo Butter about the Bigneſs of an 
Egg, and alſo half a dozen Spoonfuls of the ſtrained 
Almonds: Lay in the Bottom of your Soop-dith, 
Toaſts of French Bread ſoak'd in clear Broth, and if 
you pleaſe, you may lay four Sweet-breads boil'd ten- 
der about the Loaf; garniſh with a Rim, and Slices 
of Lemon, and ſerve it up hot. Fe 
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You may alſo make this Soop with a Breaſt of 
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119. To make Meat Soop. 
TAKE a Knuckle of Veal, a Crag End of a Neck 
of Mutton, and a Piece of coarſe Beef, boil all theſe to 
Rags in Water, ſeaſoned with Salt, whole Pepper, and 
an Onion; when the Goodneſs is all boil'd out of the 
Meat, ſtrain the Liquor, and ſet it over a Stove in a 
Stew-pan, with Cloves, Mace, and a little Lemon-peel ; 
when it has boil'd a little, put in a Pint of ſtrong Cla- 
ret, and having fry'd a Piece of lean Beef on purpoſe, 
ſqueeze out the Gravy into the Stew-pan, and add 
three or four Anchovies; boil Ox-palates very tender, 
then cut them into Dice, add alſo Veal Sweet-breads, 
Spinage, Endive, Lettuce, and what other Herbs you 
fancy; then make thin Toaſts of French Bread, lay 
the Sweet-breads and Ox-palates over the Toaſts, lay 


| a Fowl boil'd with the Breaſt ſtuff d with Force-meat 
in the Middle of the Diſh; pour the Soop over all, 


and ſerve it up. | 
120. To make Soop de Profitrolle. 
MAKE your Broth and Gravy in the ſame Man- 


ner exactly, as you do in making Soop de Sante, as 
| they do in France; then take a couple, or four Par- 


tridges, or two Pheaſants roaſted, take the lean' Fleſh 
of the Breaſts of one of the Pheaſants, and of two 


of the Partridges, and make a Haſh of it; put it in- 


to the Middle of a French Roll, the Top taken off, 


the Crum being taken out and fry'd; ſeaſon your 
# Haſh with a little Broth, Salt, Pepper, and a Bit of 
Butter, and ſqueeze in the Jon of a Lemon; fave 
the Breaſts, cut from the 

> fants, and two of your Partridges whole, skin them, 
mund take a couple of Veal Sweet-breads ; place the 
Loaf in the Middle of the Scop-diſh with the Haſh, 
and place the two Breaſts and the two Sweet-breads 
one over againſt another: Pownd the Bones of your 
# Pheaſants and Partridges in a Mortar, but leave out 
the Rumps, if they either taſte of the green Corn, or 
| are ſtale; ſet on a Stew-pan or frying-pan, with a quar- 
| ter of a Pound of Butter, the Crum of a couple of 


ack of one of your Phea- 


French 
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French Rolls, a couple of Onions fliced, a few Cloves 
and a little whole Pepper; let all theſe fry or ſtew 
genily over the Fire for a quarter of an Hour, then put 
m two Quarts of Veal-gravy, and boi it up, skim 
of the Fat; then put in the pownded Bones, boil all 
together, and rub it throngh a Strainer with a Ladle, 
to the T hickneſs of a Cream: In this Cullis warm your 
Pareridges Breafts and Sweet-breads, garniſh with a 
Rim and Lemon ; make all very hot, ſqueeze a Le- 
mon into the Cullis, and ſerve it up. 

12 1. To make the Soop de Sante after the Engliſh 

Manner. 

Lau muſt make yonr Broth. and Gravy, as is di- 
reed in the foregoing Receipt; but inſtead of the 
Herbs take Turnips, cut them into ſquare Slices about 
an Inch long, and as thick as a Quill, blanch them 
oft in fcaiding hot Water, giving them but two or 
tiuree boils, do che like by Carrots, but blanch them 
mare than the Turnips; then ftrain them in a Cullen- 
der, then put the Cruſt of a couple of Freuch Rolls 
into a couple of Quarts of Gravy, and boil them as 
directed in the laft Receipt ; then ftrain the Gravy 
through a Sieve, and put to it the Furnips and Car- 
rots; ſet them over the Fire to boil gently till they 
are tender; let your Bread be ſqak' d in your Soop- diſſ, 
lay in it cither a Knuckle of Veal or Pallet  garnith 
with Turnip or Carrot cut into fmall Dice, boiPd ten- 
der; skim off all the Fat, pour in your Soop, and ferve 
it up. | 

12%. To make So:p de Sante as thep do in France. 

SEASON ten or a dozen Pound of Beef, with Salt 
and Spices, blanch a good Knuckle of Veal; and when 
your Beef has boil'd till the Broth is ſtrong, ſtrain 
it ; then put the Knuckle of Veal into the Beet Broth, 
and alſo your Pullet that is to be ſerved up in it; 
boil theſe in the Broth till it comes to the Con- 
ſiſtence of a Jelly ; while it is boiling put in a Bit of 
good Bacon ſtuck with Cloves. In the mean time 
make a Pan of good Gravy in che Manner 2 
| bay 
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lay a Pound of Bacon cut into Rafkers, in the Bot- 
tom of a Stew-pan, and a Bit of Butter* as big as half 
an Egg, half a dozen Pound of Filet of Veal, or 
Buttock of Beet cut into Slices of the Thickneſs of 
Scorch-Collops ; lay theſe upon your Slices of Bacon, 
covering the Bottom of the Stew-pan all over; ſet 
your Pan over a moderate Pire for an Hour and a 
half, and let it colour gently ; when it begins to 
crack, put to it a little of the Fat of your boiling 
Broth, bat take Care not to ſtir it much, becauſe it 
will make it thick; then put in three or four Onions 
cut into Slices, a couple of Turnips, a Carrot, Pepper, 
whole Cloves, a little Thyme and Parſley, and if in 
Summer-time put in a few Muſhrooms ; fry all theſe 
together till they are of a good brown Colour, then 
put to it as much of the Broth of the Knuckle of Veal 


and Pullet as you can ſpare, to leave ſo much as will 
| keep your Veal and Pullet white, and ſoak your Bread 
in it Yor your Soop, Fc. when your Broth and Gravy 


are enough, waſh and pick a Cabbage Lettuce, or a 


little Charvil, with Sorrel, Endive and Celery, cut thera 
a little, ſqueeze the Water from them; put them in- 
to a Sauce-pan, with as much of your Broth and 


Gravy as will juſt cover them, boil them till chey 


| are tender; then boil the Crufts of two French Rolls, 


with three Pints of Gravy, and when they are boil'd 
ſtrain them through a Sieve, and put it to your boil'd 


Herbs; or inſtead of French Bread you may thicken 


it with a Piece of Butter of the Bigneſs of an Egg, 


| and brown'd over the Fire with a little Handful of 
Flower, and a ſmall Onion minc'd; then put ſome 


Gravy to your brown, and when they have boil'd a 
little, ſtrain them through a Sieve to your Herbs; 
When your Herbs are pretty tender, put in your 
Thickening; let all boil together for half an Hour, then 
Skim off all the Fat ; lay in the Bottom of your Soop 


| Diſh either Slices of French Bread, or Cruſts dry'd be- 


fore the Fire, or in an Oven, tet the Diſh over a 
Chafing-diſh of Coals, boil it up in ſome of your 
| | Broth; 


SO 


Broth; lay your Pullet and Herbs upon the Bread, 
garniſh with a Rim on the outſide of it, of Endive or 
Celcry boil'd in good Broth, and cut in Pieces about 
three Inches long, or elſe garniſh it with Forc'd-meat 
and boil'd Carrot; let there be no Fat upon it, and 
ſerve it up hot. 
123. To make a Soop de Sante fo: Fiſh-Days. 
Take Celery, Endive, Sorrel, a little Charvil or 
Cabbage Lettuce, well pick'd and waſh'd, mince them 
down with a Knite, and ſqueeze the Water from them; 
put them into a Sauce- pan, toſs them up in Butter, 
with a little Onion; take off all the Fat, then put to 
them a little Water from boil'd Peas, or fair Water 
ſcalding hot, and let them boil till they are tender; 
then put in half a Spoonful of Flour, and keep: moy- 
ing it till it is brown; then put in ſome good Fiſh- 
broth, and a Glaſs of Wine, ſeaſon it with Salt, Pep- 
er, an Onion ſtuck with Cloves, ſhred Parſley, and a 
* of ſavoury Herbs; lay in the middle of your 
Soop-diſh a French Roll fry'd, having taken the Trum 
out at the Bottom; cover the Bottom of your Diſh 
with the Cruſt of French Rolls, ſet it over a Chafing- 


diſh of Coals, lay the Herbs upon them, then pour the 


Soop upon your Cruſts and Herbs ; let it ſtand awhile 
to ſimmer, and ſoak the Bread, garniſh it with 'Tur- 
nips and Carots, and ſerve it up hot. 

124. To make Soop of Savoys. 

CuT your Savoys each into Quarters, boil them in 
Water till they are three quarters enough, let them 
Rand to cool, then ſqueeze the Water out of them 
with your Hand; lay them in a broad braſs Diſh or 
Stew-pan, ſo that there may be Room between each 
Piece of Savoy to take the Soop out of the Diſh, pour 
to them as much Broth or Gravy as will cover them; 
let them ſtew in this for two Hours. In the mean 
time ſet a Sauce-pan over the Fire with a quarter of 
a Pound of Butter, and a Handful of Flour, ftir it 
continually till it is brown; then put in it a couple 
of minc'd Onions, and ſtir it for a little while __ 
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they are in; then pour in a Quart of Veal-gravy, let 
it boil a little, and poor it all over the Savoys. You 
may, if you pleale, fry off a Duck or Ducklings, being 
truls'd for boiling, and ſet them a ſtewing with your 
Savoys ;z or you may farce ſome Pidgeons betwixt the 
Skin and Breaſts, with Forced-meat made of Veal, 
and put them ſtewing with your Savoys : And put in 
with them a Bit of Bacon ſtuck with Cloves. Garniſh 


| with a Rim, and lay Slices of Bacon on the Outſide, 


and a Piece of Savoy betwixt each Slice. Take the 
Fat off your Soop, put your Bread a ſoak in the Diſh 
with ſome good Broth or Gravy, lay your Fowls in 


| the middle, and your Savoys at proper Diſtances, 


pour in your Soop, and ſerve it up. 
125. To make white Soop. 


| TAKE fix Pound of Neck, or ordinary Beef, four 

Pound of Mutton; boil them in eight Quarts of Wa- 
ter very ſlowly for two Hours, ſcumming it very well; 
when it is boiled pretty well, take up the Meat into a 
| wood Bowl or Tray, with a little of the Broth, maſh 


it well with a rolling Pin, and put it into the Broth 


again; cut off a Piece of each Piece ofthe Meat before 
W you maſh it, to lay in the middle of the Diſh ; put 
in two or three Spoonfuls of Oatmeal, ſeaſon it with 
| Salt, and a little white Pepper; cut half a Pound of Ba- 
con in Pieces, and cut a Turnip and Parſnip into Sli- 


ces; ſhred Soop-herbs, viz. two Handfuls of Cab- 


bage, Savoys, Leeks, hard Lettuce, white Beets, and 
| Sorrel, and about ten a Clock put in one half of them 
into the S00p, and the other half about an Hour at- 
ter; or when the Soop is enough, lay your Pieces of 


Meat in your Soop-diſh, pour in your Soop, ſet it o- 


ver a Stove for about an Hour; then put in a Penny- 
| loaf cut into Slices, and the Yolks of five or ſix Eggs 
| beaten up with a little of the Liquor, tir all well to- 
| gether. Garniſh with Bread toaſted brown, and grat- 
ed round the-Brims, | 


126. To 


80 

1286. To make white Sdop £402 Fifh-Days, 

WasH and mince Parſſey, Charvil, a Handful of 
Sorrel, and half a dozen Heads of Endive, with an 
Onion; when they are minced pretty ſmall, put them 
into a Sauce-pan, with a quarter of a Pound of But- 
ter, and let ſtew for a quarter of an Hour; then put 
vo them two Quarts af Water from boil'd Peas, or 
clear Water. When the Herbs are tender, skim off 
the Fat, and beat up the Yolks of half a ſcare Eggs, 
and thicken the Liquor with them; fcrape in a Nut- 
meg, and if the Sorrel does not make the Liquor tart 
enough, ſqueeze in the Juice of half a Lemon. Soak 
your Bread in your Soop- diſli, put a Hench Roll fry'd 
in the middle of it; garnith it with half a ſcore 
poach'd Eggs, and fry'd Bread cut in {mall Dice be- 
twixt them on the outſide of the Rim of your Diſh; 
you may allo lay a poachd Egg on the top of your 
French Roll in the middle of your Soop, when it has 
been thickened up with Eggs over the Fire. Tale 
the Diſh off the Fire before you fill it up, th the 
Eggs may not curdle in the Soop, and ſerve it up to 
Table hot. A, 

127. To dzeſs Sozrel with Eggs. 7 

PuT two Handfuls of Sorrel clean pick*d and waſh- 
ed, into a Sauce-pan, with a Bit of Butter, a Pinch of 
Flower, a little Salt, Pepper and Nutmeg, ſtew it, 
and a quarter of an Hour before you uſe it, pour in two 
or three Spoonfuls of drawn Butter. Garniſh it with 
hard Eggs cut in quarters, laying one End on the Sor- 
rel, and the other on the Side of the Plate, with the 
Volks uppermoſt, and ſerve it up, either for a Courſe 
at Dinner, or elſe for a Supper. 

128. To make a Sozrel Omelet. 

Pick, waſh and blanch your Sorrel ; then having 
cut it, fry it in ſweet Butter, with a little Parſley and 
Chibbol; when it is fry'd, pour in ſome Cream; ſea- 
ſon them, and let them boil over a gentle Fire. In 
the mean time make an Omelet of Eggs and Cream, 


ſeaſoned at Diſcretion. When it is enough, dreſs it 
on 


SP 
on a Diſh, thicken your Sorrel with the Yolks of a 
couple of Eggs, and turn it on the Omelet, and ſerve 


it up hot. | 
129. A Banoo of Soel, 

Ha viNG pick'd your Sorrel clean from the Stalks, 
ſet a Sauce-pan over the Fire half full of Water, make 
it boil; then put in your Sorrel, giving it a Scald; then 
take it out, {queezing it as hard as you do Spinage, 
and drain it Put it into a Sauco- pan, with ſome thin 
Cullis of Veal and Ham; ſeaſon it with Salt, and Pep- 
per, and ſet it a ſimmering over the Fire: When it has 
limmered enough, put to it ſome Fſſence of Ham. 
This may be us'd in all thoſe Dithes, in which you 
yſe Sorrel. 

130. To boil Spinage. 

WASH and drain your Spinage, put it into a Pot or 
Pipkin; chen ſet the Pot into a Kettle of Water, and 
make it boil till the Spinage is ſoft, putting no Li- 
quor to the Spinage, but let it ſtew in its own Juice. 
Or you may boil ic in a Tin-box, which ſhuts fo cloſe, 
that no Liquor can get in. and either boil it in a Ket- 
tle of Water, -or-in a Pot with Beef, Ce. AH 1 in 
ttie ſame manner you may bail green Peas. 

134. To dꝛeſs Spinage with Eggs. 

PICK and waſh your Spinage well; then ſeald it 
for about a quarter of an Hour; ſtrain it, 1queeze it, 
mince it fine; and to Spinage mined, as much in 
Quantity as 2 French Roll, add half a Pint of Cream; 
ferſen with Salt, Pepper, and ſcraped Nutmeg, put in 


| 2 quafter af a Pound of Batter, and ſet it a ſtewing 


over” the Fire for a quarter of an Hour; then put it 
in a little Diſh, and ſtiek in it Pieces of French Noll 


eut in Bits, of che Length and Thickneſs of your Fin- 


ger; and lay half a dozen poach'd Eggs on the top 
of it, and ſerve it np either for a Supper, or a ſecond 
Conte. 
132. To make a Spinage Flotendine. 
TAKE 'a good Quantity of Curds, turn'd as for 
Cheele-eakes, beat a Pound of blanch'd Almonds very 


fine, 


- OP SP 
fine, with Roſewater ; add to it Sugar, and half a 
Pound of Currans ; give ſome Spinage two or three 
walms over the Fire, drain it, ſhred it ſmall, and min- 
gle it with the other Ingredients. Lay Puff- paſte at 
the Top and Bottom, and ſer it into a moderate O- 
ven. | 
133- To make Spinage Fritters, | 
Boll Spinage tenderly, drain it well, mince it ſmall, 
and put to it grated white Bread, Nutmeg, Ginger, 
and Cinnamon beaten, the Yolks and Whites of Eggs, 
and as much Cream as will moiſten it; put in ſome 
Currans, that have been ſwell'd in warm Water; mix 
all theſe well together, and drop the Batter by Spoon- 
fuls into a Pan of boiling Lard, and when they riſe 
take them out. | 
134. To make an Omelet with Spinage; 
BLANCH your Spinage, cut it and fry it in freſh 
Butter, with a little Parſley and Chibbol ; then pour 
in ſome Cream to it, ſeaſon them well, and boil them 
over a gentle Fire; in the mean time make an Omelet 
of Cream and new laid Eggs, falted at [Diſcretion : 
When it is enough, dreſs it on a Diſh, thicken the 
Spinage with the Yolk of an Egg or two, and turn 
them on the Omelet, ſo as they may ſtick to the Side 
of it, and ſerve it up hot to Table. Wet: 
135. To make Spinage Pottage. 
TAKE nothing but the Heart, or ſoundeſt Part of 
the Spinage ; mince it fine, and ſtew it in a Pipkin 
with Peaſe-ſoop, an Onion ſtuck with Cloves, a Car- 
rot, and other ſeaſoning Ingredients. Set your Cruſts 
a ſoaking, ſcrape in ſome Parmeſan, and dreſs your 
Pottage : Garniſh it with Sticks of Cinnamon round a- 
bout, and lay one in the middle, or fry'd Bread or an 
Onion. bk 
; 136. To make Spinage Roſa Solis. 
TAKE as much boil'd Spinage as four Eggs, ſqueeze 
it well, and ſhred it fine, put to it as much Sugar as 
two large Walnuts, and half the Quantity of Butter, 
and four Spoonfuls of Cream, the Yolks of four hard 


Eggs, 


SP 


Eggs, minced with two Ounces of Cordi-citron very 
ſmall ; ſeaſon with a little Salt, beaten Cinnamon and 
ſcrap'd Nutmeg; put all theſe into a Sauce- pan, ſet 
them by to cool, and make a Paſte of them as follows : 
Take four raw Eggs, four Spoonfuls of Milk, as much 
Sugar as a Walnut, and a little Salt, and work this to 
a Paſte with Flower, and roll itup as thin as for a Tart, 
or thinner, Cut the Paſte into Pieces three or four 
Inches ſquare, and lay upon each Piece a Spoonful of 
the Ingredients above-mentioned; then turn the Paſte 
over the Spinage, and pinch it round neatly in the 
Form of a Halt-Moon; cloſe them well up that they 
may not open in dreſſing, and cut them round with a 
Runner or Jag. You may either boil them for a quar- 


ter of an Hour in boiling Water, and throw over them 


a little grated Bread and Cheeſe when you ſerve them 


up, or you may fry-them in clarified Butter or Hogs- 
Lard, and grate Sugar over them, and ſerve them up 


for Supper tor a ſecond Courſe. 
137. To make Spinage Tarts, 

TAKE half a dozen Handfuls of Spinage, a Pound 
of Beef-marrow, a dozen hard Eggs; ſeaſon them 
with Salt, Nutmegs, Cloves and Mace beaten fine; 
put in two Pound of Raiſins ſtoned, two Pound of 
Currans, ſome Orange-peel, and Citrons candied, and 
ſweeten with Sugar to your Palate z ſqueeze in ſo much 
Juice of Lemon as will give it a pleaſing Tartneſs. Put 
it into ſmall ſquare Coffins of Putt-paſte, and you may 
either bake or fry them. 

138. To make Spinage Toaſts. 

Pick your Spinage well, waſh it, blanch it off in 
boiling Water for a quarter of an Hour; then ſtrain 
it out, and ſqueeze it well from the Water, and mince 
it very fine, then put it intv a Stone-mortar with 
three or four Spoonfuls of Apples boil'd to a Marma- 
lade; the Yolks of four Eggs boil'd hard, three raw 
Eggs, and a couple of coarſe Biskets ſoaked in Cream, 


ſeaſon d with Salt and Sugar; beat theſe well together, 


then put it into a Diſh, and mix with a good Hand- 
K k ful 
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ful of Currans, pick'd and waſt'd, and three or four 
Spoonfuls of melted Butter; then cut handſome Toaſts 
about half an Inch thick, four Inches long, and two 
broad, and ſpread your Spinage, c. on them half an 
Inch thick; wet it over with the White of an Egg, 
butter the Bottom of a Mazarine-diſh, or Patty-pan ; 
lay your Toaſts in, and bake them, they will be done 
in half an Hour; ſcrape a little Nutmeg, and ſqueeze 
a little Orange on them; ſerve up half a dozen upon a 
Piate for a Supper, or ſecond Courſe. 

139. Te pickle Spꝛats like Anchoviee. 

PULL the Heads off of your Sprats, and ſalt them 
a little over Night; the next Day, take a Barrel, or 
earthen Pot, lay in it a Layer of refined Salt, a Lay- 
er of Sprats, a little Lemon- peel, and ſome Bay-leaves; 
then lay another Layer of Salt, and another Lay- 
er of Sprats, Sc. ſo do till you have filled the Veſſel 
then cover it cloſe, and cloſe, it up with Pitch, that 
no Air can get in, ſet it in a Cellar, and turn it up- 
fide down once a Week, they will be eatable in three 


Months. 1 
140. To make a Spring-Pye. 

TAKE a hind Quarter of Lamb, cut it in Pieces; 
take a quarter of a Pound of Lean, and make it up 
into Forc'd-meat, make ſome of it up into little Balls 
about the bigneſs of a Nutmeg, and ſome of it into 
Rolls of the Length of three Inches; ſeaſon the Meat 
with Salt, Pepper, Cinnamon, Cloves and Mace; 
butter the Bottom of your Pye, lay in your Meat 
and Balls with a little Spinage, and Beet-leaves ſhred, 
and ſome Prunello's ſlit; ſtrew over it twelve or four- 
teen Ounces of preſerved Citron, Lemon-peel, Eringo, 
and Lettuce-roots, Barberries, and a Lemon par'd and 
flic'd z then on the Top of all lay half a Pound of Mar- 
row, and half a Pound of ſweet Butter, cloſe up your 
Tye and bake it, when it is bak'd, pour in melted 

utter. 
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8. 
141. To drels Stag in a Rago. 

LARD a Piece of Stags-fleth with large Lardons of 
Bacon ſeaſoned with Salt and Pepper, fry it in Lard ; 
then put it into a Pipkin with Broth or Water, and 
a couple of Glaſſes of White-wine, ſeaſoned with Salt, 
Nutmeg, , a Piece of green Lemon, a Faggot of ſweet 
Herbs, and two or three Bay-leaves; let it boil for 
three or four Hours. When it is enough, thicken the 
Sauce with fry'd Flour, and when you ſerve it up, put 
in Lemon Juice and Capers. 

142. To make a Paſty of Stags- Fleſh. 

Lay your Stags-fleſh in a Marinade of White-wine 
and Verjuice, ſeaſoned with Salt, three or four Bay- 
leaves, a Bunch of ſweet Herbs, and a Piece of green 
Lemon; then lard it with thick Slips of Bacon, ſeaſon 
with Salt, Pepper, Nutnggs, and Cloves beaten. Then 
make a brown Paſte with- Rye-flower, with Salt and a 
little Butter. Dreſs the Paſty with pownded Lard, 
thin Slices of Bacon and Bay-leaves, and the Seaſon- 
ings above-mentioned, waſh it all over with the Whites 
of Eggs, and bake it for three or four Hours: Make 
1 Hole in the middle, but ſtop it up when it comes 
out of the Oven; ſetj it on a Pye-piate, and ſerve it 
up to. Table. | | 

143. To make a Stake-Pye with a French Pud- 

| ding in it. d 

SEASON your Stakes with Pepper and Nutmeg, and 
let them lye in a Pan or Diſh for an Hour; then 
mince ſome Lean of a Leg of Mutton ſmall with Suet, 
and ſweet Herbs, two or three Tops of red Sage, a 
Sprig of Penny-royal, and Tops of young Thyme ; add 
ſome Yolks of Eggs, ſweet Cream, and grated Bread, 
and Raiſins of the Sun; work all theſe together with 
your Hands {tiff like a Pudding, and make them into 
round Balls, and put them, with your Stakes, into a 
deep Coffin; add ſweet Butter; ſprinkle over them a 
little Verjuice, cloſe up the Pye and bake it; then roll 
ſome dage- leaves, fry _ and ftick them 3 
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the Walls, and ſerve the Pye without the Lid, ſqueez- 
ing in the Juice of an Orange or Lemon. 5 

14;. To make Stepony, oꝛ Raiſin Wine, 
TAK E four Pound of Raiſins of the Sun, ſhred 
them, add two Pound of powdered Sugar, the Juice 
of four Lemons, and the Peels of two cut in Halves ; 
boil theſe in tour Gallons of Spring-water for halt an 
Hour ; then pour it into a large earthen Pan, cover it 
Cloſe, let it ſtand three or four Days, ſtir it twice in 
Twenty-four Hours; then add to it more Sugar, 
Spice and Roſe- water. Strain out the Wine, put it 
into Bottles, and it will be fit to drink in a Fort- 
night's time. If you make your Wine when they are 
in ſeaſon, you may add Cowſlips, or Clove-Gill- 
flowers. * 

145. Straberries. 6 

Ax uſually eaten ſoak in Water or Wine, and 
ftrew'd with Sugar; but they may be iced and preler- 
ved aswell dry as liquid, «4: 
146. To make a Compoſt of Strawberries. 
 CavusE ſome Sugar to be brought to its pearled 
Quality, and if your Strawberries are very ripe, boil 
your Sugar to a little higher Degree; then put in 
your Strawberries, give them a covered Boiling, and 
they are finiſhed. | 
147. To make Strawberry-water. 

Pick and bruiſe your Strawberries, mingle their 
Juice with Water * Sugar, according to Diſcretion; 
then clarify and ſtrain them, ſqueezing out the groſs Sub- 
ſtance ſtrongly, to give the Water a red Colour. Then 
paſs it through a ſtraining Bag, or a Napkin folded 
three or four double. 

148. To boil Sturgeon to eat hot, 
TAKE a Rand of Sturgeon, waſh off the Blood, 
and lay it in a Marinade of Vinegar, Salt, Slices of 
Lemon, fliced Ginger, two or three whole Cloves 
and large Mace. Then ſet on ſome Water and Salt, 
when it boils, put in the Fiſh with a Pint of White: 
wine, a Point of Wine-vinegar, and the Spices . 
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ed before, but not the Lemon; when it is boil'd eno 
diſh it on Sippets, and run it over with Butter bea- 
ten up with juice of Orange or Lemon, ſlic'd Ginger, 
boys Mace and Barberries, and garniſh the Diſh with 
e ſame. 


149. To byoil a Sturgeon. 

BROIL your Sturgeon either in a whole Rand, or 
cut into Slices an Inch thick; ſalt them, ſteep them 
in ſweet Oil and Wine-vinegar, broil them on a gentle 
Fire, and baſte them with the Oil and Vinegar that 
they were ſteeped in, with Sprigs of Roſemary, Thyme, 
and Parſley ; when it is broil'd, ſerve it up with the 
Dripping it was baſted with, and ſome of the Bran- 
ches of Roſemary: Or you may baſte it with Butter, 
and ſerve it up with Butter and Vinegar, beaten up 
with Slices of Lemon, or Juice of Orange. 
Io. To farce and bake Sturgeon, 

CUT a Rand of Sturgeon into Pieces about the 
Bigneſs of Walnuts, mince it with freſh Eel, favoury 
Herbs, Penny-royal and green Onions; mix it with 
grated Bread, ſeaſon it with Salt, Pepper and Nut- 
meg; add Currans, Goosberries and Eggs: Mix theſe 
all well together, and make them into Balls and lay 
on them whole Mace, Yolks of hard Eggs, Barber- 
ries, Cheſnuts and Butter; fill your Pye with theſe, 
bake itz when it is done, liquor it with Butter, and 
Verjuice of Grapes. 

151. To key Sturgeon. 

TAKE a Rand of freſh Sturgeon, and cut it into 
Slices about half an Inch thick, haſh it, and fry it 
brown in clarified Butter; when it is fry'd it will 
look as if it was ribbed ; then take up the Sturgeon, 
clean the Pan, and put in ſome Claret, Salt, an An- 
chovy and beaten Saffron; put in your Sturgeon, fry 
it again in theſe; and when half the Liquor is waſt- 
ed, put in a Piece of Butter, Nutmeg and Ginger 
grated, and Lemon minc'd: Rub the Diſh with a 
Clove of Garlick, diſh it, garniſh the Diſh with Le- 
mon, K k 3 152. To 


8 T 
152. To dreſs Sturgeon in Haricot with Turnips, 
B01 your Sturgeon in Water, with Salt, Pepper, 
 *Cloves, Onions and Thyme; and you may pour in 
ſome Broth, . and then you muſt fry your Sturgeon 
brown with Lard, Then you muſt clear it from the 
Fat, and put it into a Cullis that you have ready pre- 
paris with Turnips and a little Gammon cut into 
Slices, or chopt ſmall; it may be ſerv'd with Lemon 
Juice, and ſet out with Marinade, or ſome other Gar. 

niture. 
153. To dreſs Sturgeon a la Sante Menehout. 

CUT your Sturgeon into thick Slices, and ſtew them 
leiſurely in Milk, White-wine, a little melted Lard, 
with a Bay-leaf, and all well ſeaſoned with the uſual 
Seaſonings ; then take them out, drudge them with 
grated Bread, and broil them on a Gridiron, and ſerve 
them up upon a Sauce of Anchovies, Capers, Chib- 
bols, and Parſley ſhred a part, good Gravy, a Clou 
of Garlick, and a Drop of Oil. | 

154. To marinate Sturgeon. 
LE your Sturgeon be freſh, cut it into Joles and 
Rands, waſh it well, wipe it dry, flour it, and fry it n 
four Gallons of Rape-Oil clarified; when it is fry 
brown and criſp, put it into Trays, then pack your 
Sturgeon in them in the ſame manner that you 
boil'd Sturgeon that is kept in Pickle ; then make 
Marinade or Pickle with two Gallons of White-wint, 
and three Gallons of White-wine Vinegar, with halfa 
dozen Handfuls of Salt, three Ounces of flic'd Ginge, 
ſix Ounces of whole Pepper, and four Ounces of whole 
Mace; put the Sturgeon into your Casks or Velkls, 
pour the. Pickle upon them; and when you ſerve it, 
do it with ſome of its own Pickle, the Spices on it, 
and Slices of Lemon. 
155. To pickle Sturgcon. 

DRAW your Sturgeon; if it be a Female, keep 
the Spawn to make Caveer ; ſplit it down the Back, 
cut the Joles to the Body-ward, cut your firſt and & 
nd Rand very fir, cutting the Tail-piece leaſt _ 
; the 
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the Pieces cloſe with Tape or Flag, ſeaſon them very 
well with Salt; boil them for an Hour and half, 
1 off the Oil all the time; and keep ſupply- 


ing the Liquor with hot Water, as it boils away; or 
elle the Sturgeon will be ruſty. 
156. To make a Ragoo of Sturgeon. 

CUT your Sturgeon in Pieces, lard them, © drudge 
them with Flower, fry them brown with Lard: Then 
put them into a Stew-pan with good Gravy, Mulh- 
rooms, Truffles, Veal Sweet-breads, ſweet Herbs, and 
Slices of Lemon, let them flew, then thicken with a 
Cullis. Clear off all the Fat, put in a little Ver- 
juice, and ſerve it up hot. 

157. To roaſf a Sturgeon. 
TAKE a Jole or Rand of freſh Sturgeon, wipe it 


dry, and cut it in Pieces as big as a Goolz-Egg, ſeaſon 


them with Salt, Pepper, and Nutmeg, and ſtick two 
or three Cloves in cach Piece of Sturgeon, and draw 
them with Roſemary; then ſpit them through the 
Skin, putting Bay-leaves or Sage-leaves between every 
Piece of Sturgeon, baſte them with Butter; and when 
they are roaſted enough, ſerve them with a Sauce made 
with their Dripping, beatcn Butter, Nutmeg grated, 

and the Juice of Orange or Vinegar. 

158, To laute Sturgcon. 

DRA the Sturgeon and divide it down the Back 
m equal Sides and -Rands, pnt it into a Tub with 
Water and Salt, waſh and cleanle it well, bind it up 
with, Tape or Flag, and boil it in Water, Vinegar, 
and Salt, but take care not to bail it too tender; 
take it up, lay it to cool, then pack it up cloſe with 
the Liquor it was boiled in. | x 

159. To make Welch Sturgton. 

SEASON a Leg of Beef with Salt, whice Pepper, 
beaten Mace, ſweet Marjoram, Winter-ſavoury, Thyme, 
Penny-royal and Purſlzy ſhred tmall, ſome Lemon-peel, 
and a ſmall Onion; bone a Neat's Foct, and cut it 


into Dice, or Diamond-wiſe, and lay it ſo together in 


the Pan; put to it as much Water as will juſt cover 
| K k 4 1 15 
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it, ſet it into the Oven, and bake it till it is tender; 
make a Dinner of it, then pick it all out of the Liquor 
clean from the Bones, and when it is cold ſhred it 
very ſmall with Beef-ſuet; - then pownd it in a ſtone 
Mortar, and ſqueeze it into a Veniſon Pot, and put 


to it the Fat that came off when it was firſt bak'd, 


and ſet it into a cool Oven for an Hour. 
| 160. To make Potage with Succory. 
Boll a young Turkey, Capon, Pullet, or other Fowl, 
after the uſual manner, with good Broth, Salt, Spice, 
and a Faggot of ſweet Herbs; ſcald your Succory with 
Water, chen boil it in your Broth with the reſt; dreſs 
your Potage, and lay it a ſoaking; garniſh it with Suc- 
cory, and ſerve it up with natural. Broth, Mutton- 
Grayy and Muſhrooms. 

161. To make a Kagoo of Succory, 

SCALD your Succory, cut it, put Lard into a Stew- 
pan, make it ſomewhat brown with Flower, and good 
Gravy, and let all be well ſeaſon'd with Salt, Pepper, 
Spices, and a Faggot of ſweet Herbs, with a little 
Vinegar; then put in your Succory, let it boil, but 
not ſo as to turn black, but that it may have a ſome- 
what ſtrong Savour, and take it up. 

162. Gk the Boiling of Sugar. 
© PEOPLE, for the moſt part, think Sugar is boil'd 
enou zh, when the Drops that are put upon a Plate 
grow thick, as it were a Jelly, and do not run; but 
tho' this way of Boiling may be ſufficient for certain 
Jellies of Fruit and Compoſts ; yet it is not enough in 
the whole Art of Confettioning. There are therefore 
neceſſary to be known ſix Ways of boiling Sugar, that 
is, till it becomes ſizooth, pearled, blown, feathered, 
crack'd and caramel; and beſides, theſe again are di- 
vided into the leſſer and greater ſmooth, the leifer and 
the greater pearled, feathered a little, and a great deal, 
and 10 of the reſt. * 
163. To boil Sugar to a Caramel. 

Ix Sugar, brought to the Quality commonly cal- 
led cract d, were put between the Teeth, it 2 * 
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breaks, then the Sugar is very ſinpoth. 


SU: 
ſtick to them as it it were Glue or Pitch; but when 
it is boil'd to its utmoſt caramꝭ Height, it will break 
and crack without ftickipg at l, therefore you muſt 
obſerve very diligently every Moment; when it has 
attain'd to this laſt Degree Sf Boiling, putting the 
foregoing Directions into Prackice to know when it 
is crack'd, and afterwards bitiijg the Sugar ſo ordered 
with your Teeth, to try whether it will ſtick to them 
or no; when you perceive that it does not ſtick tothe 
Tecth, but on the contrary cracks and breaks clever, 
take it off the Fire immediately, or elſe it will be 
burnt, and fit for no Uſe at all. 

But in Reſpett to the other well-condition'd Boil- 
ings, if after you have preſerv'd any Sweet-meats, 
ſome Sugar be left that is crack'd, or greatly feathered, 
and is of no further Uſe in that Condition, you need 
only put to it as much Water as will boil it over again, 
and then you may bring it to what Degree or Quali- 
ty you pleaſe, and mix it with any other ſort of Su- 
gar or Syrup. 

The pearld Boiling of Sugar is generally uſed for 
all forts of Comfits that are to be kept for a conſide- 
rable time. 

The caramel Boiling of Sugar is proper for Bar- 
ley Sugar, and for -a certain ſmall Sugar Work cal- 
— by that Name, which is deſcribed in its proper 
Place. . | | 


— 


164. The ſmooth Boiling of Sugar. 

You muſt firſt clarify your Sugar, and then ſet it 
on the Fire again, to boil it to its ſnooth Quality, 
and you may know when it is come to that, by dip- 
ping the Tip of your Fore-finger into it, and apply- 
ing it to your Thumb, and then opening them a lit- 
tle; for a ſmall Thread or String will ſtick to both, 
which will immediately break, and remain in a Drop 
upon the Finger; when this String 1s ſcarcely to be 
perceiv'd, the Sugar has only boil'd till it is a little 
ſmooth ;, but when it extends it ſelf further before it 
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165, To boil Sftgar to its blown Quality. 

WHEN the Sugar at its pearl d Quality has boil'd a 
ew more Walms, ſhake the Skimmer a little with 
your Hand, beat in the Side of the Pan, and blow 
through the Holes of it, and if certain Sparks, as it 
were, or ſmall Bubbles, fly out, the Sugar is come to 
the Degree or Quality called b/ow-. 

166. To clarify Ongar, 

PROVIDE an earthen Pan of a fize proportionable 
| to the Quantity of Sugar you would clarify, put in it 
* a little Water, and break into it an Egg, or more, 
according to the Quantity of Sugar, put in Shell and 
all; then whip up the Egg with a Whisk or birchen 
Rods, and pour it upon your Sugar that is to be 
clarified ; then ſet it over the Fire, and keep it con- 
tinually itirring ; when it boils ſcum it well; and as 
the Sugar runs from time to time, put in a little cold 
Water to hinder it from running over, and alſo to make 
the Scum riſe the better; and add alſo the Froth of 
the White of an Egg whipt apart: When you have 
ſcumm'd the Sugar thoroughly, ſo that there only 
remains a ſmall whitiſh Froth, not black and foul as be- 
fore; and that the Sugar being laid upon the Skimmer 
or Spatula appears very clear, take it off the Fire, 
and ſtrain it through a Straining-bag, and your Sugar 
will be compleatly clarified. 

167. Anothcr Way, ; 

FixsT diſſolve your Sugar in Water, put into it 
the White of a whipt Egg, ſet it on the Fire, and 
when it ſwells up, and is ready to run over, pour it 
a little cold Water to check it; but when it rilcs 4 
ſecond time, take it off the Fire, and ſet it by for 
about a quarter of an Hour, and the Sugar will tink, 
leaving a black Scum on the top; take this off gently 
with the Skimmer, and it will be ſufficientfy clarified, 
though not quite {> clear nor white as that clarzſied 
the tormer Way. | 
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168, To boil: Sugar to its crack'd Quality, 
To know when the Sugar has attain'd to this De- 
[ree, you muſt provide a Pot or Pan with ſome cold 
ater : Dip the-Tip of your Finger into it, then dip 
it quick into the boiling Sugar, and then immediately 
into the cold Water; and keeping your Finger in the 
Water, rub off the Sugar with the other two Fingers; 
and if 1t breaks afterwards, making a kind of crackling 
Noiſe, it has attain'd the crackt'd Quality. 
169. To boil Sugar to its keather'd Quality. 
WHEN after ſome other Boilings, you blow through 
the Skimmer, or ſhake the Spatula with a back Stroke 
till thicker and larger Bubbles riſe up on high, then 
the Sugar has attain'd its feather'd Quality; and when, 


after ſeveral Trials, you perceive the Bubbles thicker, _ 


and in greater Quantity, ſo that ſeveral of them ſtick 
together, and form, as it were, a flying Flake, then 
the Sugar is greatly feather'd. - 
170. To boil Sugar to its pearl'd Quality. 
HAviNG boil'd your Sugar to its /moorb'd Qua- 


lity, continue the Boiling a little longer, and then try 


a Drop of it betweenyour Finger and Thumb, as be- 
fore, and if the String continues ticking to both, the 
Sugar is arriv'd at its pearl d Quality; the greater pearl d 
Boiling is when the String remains, though the Finger 
and Thumb be quite ſtretch'd as far as you can ex- 
tend them aſunder; this Degree of Boiling may alſo 
be known by a ſort of round Pearls that rife on the 
Top ot the Sugar. 
18 171. Thin Sugar. | 

THAT is call'd thin Sugar, when in preſerving ſome 
ſorts of Fruit, one ladleful of Water is put to two 
of clarified Sugar, or- two to four, or three to fix, and 


ſo on in Proportion to the Quantity of Fruit, that is 
to be ſoak'd in it; and then the Sugar and Water 


muſt be heated together, ſomething more than luke- 


Warm. 
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172. To make Sugar Cakes, 

TAKE two Pound of fine Sugar beaten and ſearced, 
with half a Pound of the fineſt Flour, put to it two 
Pounds of Butter well wath'd in Roſe-water, work 
them well together ; then beat the Yolks of eight Eggs 
in Roſe-water, in which Cinnamon and Nutmegs have 
been in ſteep for three Days before; add as much 
Cream as will ſuffice to make it knead into a ſtiff 
Pafte; roll it into thin Cakes, prick them, and lay 
them on 'Tin-plates and bake them. 

[4 173. Another Way. | 

Take two Pound of double-retin'd Sugar, . finely 
powdered, two Pound of fine Flour, two Pound of 
we of Nutmegs, Cloves, and Mace finely pow- 
dered, an Ounce all together. Mix this with as 
much thick Cream as will make it knead into a Paſte. 
Roll it out into thin Cakes, prick them, lay them on 
Tin-plates and bake them. | 

174. To make Sugat-Tandy. 

BoirL a Quantity of Sugar till it comes to the 
blown Quality; then put it into an earthen Pot, in 
which ſmall Sticks arc laid a-croſs; ſet the Pot into a 
Stove, and the Sugar will coagulate about the Sticks. 
Some Conſectioners pour & Sugar upon thoſe lit- 
tle Sticks, laid upright, croſs-wiſe, or 1ide-wiſe, and 
Jet it ſtand fourteen or fifteen Days in the Stove, and 
afterwards pour in hot Water at ſeveral times, and 
leave them again for a Day, and break the Pot the 
next Morning, and ſo find the Sugar-candy round a- 
bout the Sticks. | 

Some, after having taken away the firſt Cruſt, ſet 
the reſt again into the Stove till another is formed, 
and fo proceed till the whole Work is compleated. 

175- To make a Sugar Omelet. 

WIr up Eggs according to the Size of your Omelet, 
put to them Salt and Cream, and ſome Lemon: peel 
thred fine; then beat them all well together, and make 
your Omelet ; ſugar it well, and turn it on the other 
tide in your Frying- pan, before you diſh it. When 
it 
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it is fry d on both Sides, lay it in the Diſh, ftrew Sugar 
and cindy'd Lemon-peel minced fine over it, and ice it 
with a red hot Iron. 

176. To make _—_— foz Tarts, oz Cheele⸗ 

aRes, 

To three Pound of Flour, put two Pound of Butter, 
ſix Yolks and two Whites of Eggs, and three Quarters 
ofa Pound of Sugar. | 

177. To make Sugar of Roſes. 

Taker red Roſes, that are the deepeſt coloured, 
when you have pickt them, cut off the white Bottoms, 
and dry the Leaves in an Oven; then pownd them in 
a Mortar, and ſift them; then put a Pound of Sugar 
finely powdered and ſifted, with juſt as muſt fair Wa- 
ter as will wet it: Then ſet it over a Chafing-diſh of 
Coals, and let it boil till it comes to be Sugar again: 
Then put to it as much Powder of Roſes as will make 
it of a very red Colour, ſtir them well together, and 
when the Sugar 1s 8 . cold, take it off, and 
put it up in Boxes for Uſe. 

178. To make Sultanes. | 

Mix the Yolks and Whites of eight Eggs, with 

as much powdered Sugar as they weigh, and half the 
Weight of the Eggs of fine Flour, with a Grain of 
Musk pownded in a little other Sugar. Then dreſs 
the Sultanes on Paper with a Spoon; ſtrew them on 
the top, and bake them in a portable Oven with Fire 
at Topand Bottom. When they are brought to a good 
Colour, take off the Paper, and roll them up in Form 
of Wafers, and dreſs them upright in Plates, or China 
Diſhes. 

179. To collar a Swan. 

BoNE the Swan, part the two Sides, and ſoak it 
twelve Hours in Whit:-wine, Salt, Pepper, Cloves, 
and Mace; then take it up and take Pepper and Sage 
minc'd, and dipping them into the Yolks of Eggs, lay 
them on the two Sides of the Swan ; then roll them 
up into Collars, and boil them in ſtrong Broth and a 
little White-wine, whole Pepper and large * 3 

Waun 


when you ſerve them up, cut them in Halves, and 
garniſh the Diſh with Westphalia Ham minc'd : Boil 
the · Head to ſet upon the Collars in the middle of the 


Dith. 
180. To make a Swan Pye. 

PLUCK the Swan, fley off the Skin, bone it, par- 
boil it, and ſeaſon it with Salt and Pepper, lard it with 
Slips of Bacon, and put it into a deep Cruſt with a good 
Quantity of Butter; let it be very well ſoak'd in the 
Oren, and when it is bak'd, pour melted Butter in 
with a Funnel. | 

181. To dreſs Sweet-bzeads a la Dauphine. 

TAKE large Veal Sweet-breads, blanch them in hot 
Water, put them into cold; then ſlit them in two 
Side-ways, make Holes in them, and farce them with 
the following Forc'd-meat; take a Pound of Leg of 
Veal, and half a Ponnd of fat Bacon, and half a 
Pound of Suet; boil them over the Fire for half an 
Hour; then put them a little into cold Water, that 
the Bacon may not oil in mincing. 'Then mince each 
by it ſelf, as fine as Paſte ; mix all together, pownd 
them in a Stone-mortar, and put to them the Crum 
of a French Roll ſoak'd in Milk or Broth, four raw 
Eggs, Salt and Pepper at Diſcretion; a httle minced 
Onion, a little Nutmeg, and a little Parſley ſhred 
fine. Pownd all theſe together to a Paſte; then farce 
your Sweet-breads. Then lay Slices of Bacon an4 
Veal all over the Bottom of a Stew-pan, ſeaſoned with 
Salt, Pepper, Spices, a little minced Parſley, ſome 
whole Cives, an Onion ſliced, and ſweet Herbs, then 
lay in your ſweet Herbs, and ſtrew the ſame Seaſon- 
ing over them, that you did under them, and cover 
them with Slices of Veal and Slices of Bacon; cover 


the Stew-pan, and ſet them a Stewing a la Braiſe, i. e. 


with Fire over and under them. While they are ſtew- 
ing take ten or twelve large Cocks-Combs, cleanfe 
them well, ſlit them, farce them with ſome of the 
ſame Forc'd-meat, and put them into a Sauce-pan 


with a little melted Bacon, ſmall Muſhrooms, Truffles 
fliced, 
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ſliced, ſeaſoned with Salt, Pepper, and a Faggot 6f 
tweet Herbs; toſs them up, put to them ſome Gravy, 
and fiew them gently. When they are ſtew'd enough, 
take them up, drain them, diſh them handſomely, 
garniſh them with the Cocks-Combs in a Ring, pour on 
them the rett of the Ragoo, and ſerve them up to 

Table hot for a firſt Courſe. 

182. To fry Ueal Sweet-bzcads. 

BLANCH your Sweet-breads, and cut each of them 
into three or four Pieces; lay them for two Hours in 
a Marinade made with the Juice of Lemon, Salt, Pep- 
per, a few whole Cloves, a Bay-leaf, ſome whole Cives 
and an Onion ſliced. In the mean time, make the 
following Batter: Put a Handtul of Flour, and a little 
Salt into a Pan, with fair Water and an Egg, beat it 
into a Batter; then add to it the Bigneſs of a Walnut 
of Butter melted. Then take your Sweet-breads out 
of the Marinade, dry them with a Cloth, dip them in 
Butter, and fry them in Hogs-lard; when they are 
brown, drain them; fry ſome Parſley, lay a Napkin 
in a Dith, place your Sweet-breads on the Napkin with 
ſome fry'd Parſley in the middle, and ferve them on 
Plates or little Diſhes. 

| 183. Sweet⸗bꝛead Paſt es. 

PARBOIL your Sweet-breads, chop them very fine, 
add to them ſome Marrow, or the Fat of a Loin oi 
Veal ſhred very fine, with the Yolks of Fggs, grated 
Bread, Roſe-water, Cream, Nutmeg and Sugar. Then 
having made a Puft-paſte of Butter rolled in Flower, 
with the Yolks of a couple of Eggs, cold Water, 
Roſe-water, and a little Sugar, roll it out into the 
Form of ſmall Pafties about a Hand's Breadth ; then 
cd them with your Meat, and either bake or fry them 

wi. | 
184. To roaff Ueal Sweet-b:eads. 

LARD the Sweet-breads with ſmall Lardons of Ba- 
con, put them upon a Skewer and faſten them to a 
Spit, lay them down to the Fire, and roaſt them 
brown; then put ſome Eſſence of Ham, or good Gra- 
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vy into a Diſh ; lay in the Sweet-breads, and ſerve 
them up. | | 
18 5. To make a Sylabub. 

Pur a Pint of Sack or White-wine, and a Pint of 
the Juice of Rasberries into a Pot, with Sugar, the 
Juice of a Lemon, a Nutmeg quartered, and a Sprig 
of Roſemary, and ſome Lemon- peel; cover the Pot, 
and let them ſtand all Night: The next Morning, 
take out the Lemon, Roſemary and Nutmeg, and 
new Milk, ſquirt them into the Pot with a wooden 
Cow made for that Purpoſe, which you may buy at the 
Turners, 

186. Another Way. 

TAKE a Quart of Cream, half a Pint of Canary, 

the Whites of Eggs, and half a Pound of fine Sugar, 


and beat it with a Whisk, till it froths well, ſcum olf 


the Froth, and put it into Syllabub Glaſſes. 
187. To make a Whipt-ſyllabub. 

PUT a Pint of White-wine, and a Pint of Mulber- 
ry, or black Cherry Juice, into a wooden Bowl; add 
alſo a Pint of Cream, ſweeten it with Sugar, and put 
in a large perfumed Comfit ; put a Branch or two of 
Roſemary ſtript from the Leaves, among ſome Wil- 
 low-twigs peeled, and wind a Lemon-peel about your 

Willow-twigs, c. then ſtir your Syllabub well toge- 
ther, and whip it up till it froths, take off the Froth 
with a Spoon, and put it into your Glaſſes, and ſqueeze 
ſome Spirit of Lemon-peel between every Layer of 
Froth, and let it ſtand till the next Day before you 
eat it. 

188. Another Map. 

BOI IL a Quart of Cream, let it ſtand till it is 
cold; pare a Lemon thin, and ſteep the Peel in a 
Pint of White-wine for two Hours; ſqueeze in the 
Juice of a Lemon, and put in a good Quantity of 
Sugar; put theſe into your Cream, and whisk it all one 
way, till it is pretty thick. Fill your Glaſſes with 
it, and eat it not till the next Day; you may, if you 

pleaſe, 
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TA 
pleaſe, put in a Grain of Ambergreaſe. This will keep 
three or four Days. 
189. A Worceſterſhire Syllabub. 

N FiII your Syllabub- pot with Cyder, put in a good 
Quantity of Sugar, and a little Nutmeg; ſtir theſe 
| well together; then put in as much thick Cream by 
ö two or three Spoonfuls at a time, as if you were milk- 
ing it; then ſtir it round very gently, and let it ſtand | 
two Hours, then eat it. i 
| If it be in the Field, only milk the Cow into the 
Cyder, Sc. and fo drink it. 
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1. To make Taffaty Cream. 
EA T the Whites of eight Eggs up to a froth with 
B Roſe-water, skim off the Froth, and put it into 
a Quart of Cream, and ſet it on the Fire to boil, but 
keep it continually ſtirring; then having beaten the 
Yolks of eight Eggs very well, ſlip them into the 
Cream, and ftir it a little; then take it off the Fire, 
and ſtir it ſtill, ſweeten it with Sugar, pour it out, 
and ſet it by to cool. 
2. To make Taikaty-tarts. | 
Mix a quarter of a Peck of tine Flour, with a quar- 
ter of a Pint of Yeaſt, and as much hot Liquor as will 
make it into a ſtiff Paſte, with two Pound of But- 
ter, the Yolks of twelve Eggs, and half a Pound of 
fine Sugar; make it up into ſmall Balls, and then roll 
it out into thick Plates; waſh round their Brims with 
Milk: Boil Pippins ſoft, peel them and ſcrape the 
Pulp from the Cores, mingle the Pulp with fine Su- 
gar, a little Marmalade of Quinces, the Scrapings of 
candied Orange-peel, and Roſe-water: Make up your 
Tarts, dry them in a warm Place, bake them, ſcrape 
Sugar, and ſprinkle Eiſence of Violets or Roſes ovel 
them, and ſerve them up. 
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| 3- Another Way, 

RolLL Pult-paſte, or Paſte made with Butter, Su- 
gar and Roſe-water, thin; then lay in Slices of Pip- 
pins, and candy'd Orange-peel in long Slices ; and then 
fine Sugar; then Pippins; and fo on till you have fill'd 
them; cloſe them up, waſh them with melted Butter 
and Roſe-water; ſtrew them with Sugar, and ſo bake 
them. | | 

4. To make a Tanſey. | 

TAKE half a Pint of the Juice of Tanſey, a Pint 
of the Juice of Spinage, a Quart of Milk, three 
quarters of a Pound of Naples Biskets, and half a 
Pound of fine Sugar; put theſe to the Yolks of ſix- 
teen and the Whites of ten Eggs well beaten and 
ſtrained, grate in a Nutmeg, and put in a Slice of ſweet 
Butter ; put all theſe into a Stew-pan over a flow 
Fire, ſtirring it continually till it is very thick; then 
ſet it by till it is pretty cool; butter a Diſh well, put 
the Tanſey into the Diſh and bake it; when it 
comes out of the Oven, turn it out upon a Pye-plate. 
Garniſh it with Sweet-meats and Oranges, and ſerve 
Ic up. 1 

5. Another Way. 

Wasn your Spinage, dry it well, ſtamp it, ſtrain 
it; take a Pint of the Juice, a Quart of Cream, and 
a Quart of Milk ; beat up the Yolks of thirty, and 
the Whites of fourteen Eggs with a little Salt; ſtrain 
theſe into your Cream and Juice; add a Pint of gra- 
ted Bisket, a Nutmeg grated, ſweeten it with Sugar 
to your Palate, ſet it over the Fire to thicken ; when 
it is as thick as a Haſty-pudding, butter a Diſh, put 
it in, {et it in a gentle Oven, it will be done in half an 
Hour. | 

C. To make a Tanſey ſoz Lent. 

PownD Tanſey, or other forts of Herbs in a Mor- 
tar with Almonds, and the Spawn of a Pike or Carp; 
then ſtrain the whole with the Crum of a fine Man- 


chet, Roſe- water and Sugar, and fry them in freſh 
Butter. 
7. To 
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7. To make a Tanſey without frying, 

BUTTER a Skillet, ſet it over the Fire. with a Pint 
of Cream, a quarter of a Pint of Juice of Spinage, 
half as much Juice of Tanſey, the Yolks of ten, and 
the Whites of five Eggs; a little Salt, grated Nut- 
meg and Sugar to your Palate ; let it ſtand over a 
gentle Fire till it be a little thicker than butter'd 
Eggs; then lay it in a warm Liſh, and ſet it over a 
Chating-dith of Coals; let it ſtand and harden a while, 
{queeze in the Juice of a Lemon; add Butter and fine 
Sugar, and ſerve it up, 

8. To pickle Taragon. 

Sri the Taragon from the Stalks, put it into a 
Pot with White-wine and Vinegar, in equal Quantities ; 
{ſtop it up cloſe and keep it for uſe. 

9. To make Tarts de Moy. 

MaAaxE Puſi-paſte, lay it round a Diſh; then lay 
in a Layer of Bisket, and a Layer of Marrow and But- 
ter; then a Layer of all forts of wet Sweet-meats, and 
repeat this till the Diſh is full. Ihen pour in boil'd 
Cream thicken'd with Eggs, and a Spoontul of Orange- 
flower-water, ſweeten it with Sugar, ſet it in the Oven, 
it will be bak'd in half an Hour. 

10. To male a ſweet-ſour Tart, 

Bo1r, a quarter of a Pound of Sugar in a Glaſs of 
Verjuice, or Lemon Juice, and when it is waſted half, 
put to it ſome Cream, with the Yolks of half a dozen 
Eggs, Orange- flowers, Lemon- peel candy'd, grated; a 
little beaten Cinnamon, and a little Butter. Put theſe 
into a Tart made of fine Paſte, and bake it without 
a Lid. 

t1. To make a Spring Tart. 

GATHER ſuch Buds, in the Spring of the Year, 
that are not bitter; alſo the Leaves of Primroſes, 
Violets and Strawberries ; take alſo a little young 
Spinage, boil them, drain them in a Colander ; then 
chop them very ſmall, and boil them over again in 
Cream; add to them Naples Bisket grated, and 0 
many Yolks and Whites of Eges as will make the 

LI 2 Cream 
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Cream very thick, colour all green with the juice of 
Spinage ; ſeaſon with Salt, Nutmeg, Cinnamon and 
Sagar, and bake it in Puff-paſte, or otherways. 

There are many other forts of Tarts, which you 
will find under their proper Articles, 

. To boil Teal. 

LET your Teal be large. When they are drawn 
and truſs'd, ſtuff them with the following Farce; take 
large Oyiters, Sage, Winter-ſavoury, Thyme and Par- 
ſley {trip'd and minc'd ſmall; mike them up into a 
a Ball with Butter and Pepper, ſtiffened with Flour ; 
put this Ball into the Belly of the Teal, and tye up 
the Neck and Vent cloſe; make your Water boil, put 
in the Fowl; when they are boil'd tender, diſh them 
on Sippets, with Gravy, Anchovy- ſauce, and the Herbs; 


laying the Oyſters wich the ſame Lemon- peel and Parſ- 


ley about the Diſh for garniſh. 
13. To make Sauce for Teals. 

SEASON Vcal-gravy with Salt and Pepper, and ſqueeze 
in the Juice of a couple of Oranges. This Sauce may be 
uſed with all forts of wild Fowl. 

14. To bake Tenches. 

LET your Tenches be farced as is direfted in the 
Receipt for Farced Tenches : Then rub a Paſty-pan, 
or Silver-diſh with Butter; then lay on a Layer of 
Salt, Pepper, Spices, Onion ſlic'd, and ſweet Herbs; 
a lictle Parſley: minced, and ſome whole Cives ; then 
lay in your Tenches; lay over them the ſame Seaſon- 
ing you did under them; ſprinkle melted Butter over 
them; drudge them with grated Bread, ſet them in 
an Oven. When they are bak'd, ſerve them up with 
Ragoos of all ſorts of Legumes, which muſt be put un- 
der them; or wich Anchovy-ſauce; or with a Cullis 
of Cray-tith. | 

15. To bake a Tench with a Pudding in the Belly. 

SCALD your Tench, ſcour it well, waſh it clean, 
and dry it with a Cloth: Then make a ſtiff Pudding 
with Cream, grated white Bread, the Yolks of three 


Eggs, ſwect Herbs ſhred ſmall, and Currans parboil'd; 
ſeaſon'd 
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feaſon'd with Pepper and Nutmeg. With this Pud- 
ding ſtuff the Belly of the Tench. Seaſon the Tench 
on the outſide with Salt, Pepper, and Nutmeg ; lay 
Butter in your Coffin, cloſe ic up, bake it; when it 
comes out of the Oven, cut it open, and ftrew in ſome 
preſerved Orange minced; then boil Butter, Vinegar, 
Nutmeg, Sugar, and the Yolk of an Egg, over a Chat- 
ing-diſh of Coals, ſtirring it continually, that it mav 
not curdle, and pour thele into your Pye, ſhake theſe 
well together, and ſerve it up. 

16. To farce Tenches. 

SLIME your Tenches, ſlit the Skin along their 
Backs, and with the Point of your Knife rait ic up 
from the Bone; then cut the Skin croſs-ways at the 
Head and Tail; then ſtrip it off, and take out the 
Bone. Then take another Tench or a Carp, and 
minch the Fleſh of it ſmall with Muſhrooms, Cives, 
and Parſley; ſeaſon them with Salt, Pepper, Spices, 
and ſavoury Herbs, minc'd ſmall, mingle theſ all well 
together, then pownd them in a Mortar, with Crum 
of Bread, as much as two Eggs, foak'd in Cremm, the 
raw Yolks of three or four Eggs, and a Piece of But- 
ter; when theſe have been well pownded, ſtuff the 
Tenches with this Farce, and ſerve them up. Put 
clarified Butter into a Pan, ſet it over a Fire, and 
when it is hot, put in your Lenches one by one, and 
fry them brown, then take them up ; in the mean 
time ſet on a Sauce-pan with a Piece of Butter, brown 
it with a little Flour, keep it continually ſtirring; then 
put in a little White-wine boiling hot, and a httle 
Fiſh-broth to moiſten it; pur in your Tenches alto, 
and Salt, Pepper, an Onion ſtuck with Cloves, and a 
Faggot of ſweet Herbs; and let them all ſimmer over 
4 gentle Fire. When they are ſimmer'd enough, diſh 
them, pour on them a Ragoo of Milts, and ſerve 
them up to Table hot. 

Or you may ſerve them with a Ragoo of Oyſters, 
or of Cray-fith ; theſe farced Tenches may be broiled, 
having firſt rubb'd chem over with melted Butter and 
| | 263-3 Salt; 
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Salt; and when they are broil'd brown, ſerve them up 
with a Ragoo of Muſhrooms or Truffles. 

17. To make a are ok Tenches with white 

ZULT 

CLEANSE your Tenches from the Slime as directed 
before, cut off their Heads, flit them down the Back, 
and cut each Side into three Pieces. Then ſet on a 
Sauce-pan with Butter; when it is melted, put in 
your Tench, and a few Muſhrooms ; you may alſo . 
add Truffles and Artichoke-bottoms, featon ich Salt, 
Pepper, an Onion ſtuck with Cloves, and a Faggot of 
ſweet iicrbs. Loſs theſe up together; then add a 
little ſcalding-hot Water, and a little Flour. Then 
take a Pint of White-wine, heat it boiling hot, put it 
into your Fricaſſy: When. a. pretty deal of it is wa- 
ſted away, beat up the Yolks of three or four Eggs 
with a little Verjuice or boil'd White-wine, and put 
it to your Fricaſſy to thicken it, as you do one of 
Pullets; ſcrape in a little Nutmeg, and put in a little 
minc'd Parſley, and ſerve it. 

18. To make a Fricaſſy of Tenches with brown 

Sauce. 

WHEN you have prepared your Tenches as directed 
in the latt Receipt ; ſer a Sauce-pan on the Fire with 
ſome Butter, and brown it; then put in your Tench 
with Muthrooms, Truffles, Artichoke-bottoms, ſeaſon'd 
with Salt, Pepper, an Onion ſtuck with Cloves, and 
a Faggot of tweet Herbs: Toſs them up together, 
and put in a little Fiſh-broth or Juice of Onion to 
moiſten them; then boil a Pint of White-wine, and 
put to your Fricaſſy; when it is enough, thicken it 
with a brown Cullis, and ſerve it up. 

19. To frp Tenth. 

SLIT your Tenches down the Back, drudge them 
with Flower and Salt; or you may cut them in Pieces, 
and fry them with Muſhrooms, Truffles, Artichoke- 
bottoms, and wet Herbs. Afterwards you muſt make 
a thickening Liquor as for Pullets; adding an An- 
chovy minc'd very ſmall, and Lemon- juice, whilft the 
Diſh is garniſhing with Pickles, 20. Another 
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| 20. Another way. | 

LET your Water boil ; then put in your Fiſh, and 
ſtir them about in it; take them out, rub off the 
Slime, dry them well in a Cloth, flit them down the 
Back, drudge them with Flower and Salt, fry them 
brown, and ſerve them up dry with fry'd Parſley. 

21. To make a Tench Pye. 

MaxE your Cruſt, take half a dozen Tenches, lay 
in your Cruſt a Layer of Butter; then ſcatter in 
Nutmeg, Cinnamon, and Mace; then lay in your 
Tenches, lay over them Butter, and more Spices, and 
a few blue Currans; pour in a quarter of a Pint of 
Claret, and let them be well bak'd; when it comes 


cout of the Oven, put in melted Butter, and duſt it 


over with fine Sugar, and ſerve it up. 
22. To roaſf a Tench. 
CLEANSE it well from the Slime, make a little Hole 


a5 near the Gillsas you can, take out the Guts, and 


cleanſe the Throat, ſtuff the Belly of the Fiſh with 
ſweet Herbs; then tye the Fiſh to the ſpit with two 
or three Splinters, and roaſt it, mix Butter with Vine- 
gar ar Verjuice, and Salt, and baſte it often. 

23. To ſouce Tench. 

Draw your Tench at the Gills, and gat them off, 
that will make them boil the whiter: Sefſon the Wa- 
ter with Vinegar, Salt, Bay-leaves, Faggots of ſweet 
Herbs, whole Cloves and Mace, wipe your Tench 
clean, but do not ſcale them; and when this Liquor 
boils, put them in: When they are boil'd, waſh off 
the looſe Scales, and ftrain the Liquor thro' a ſelly- 
bag, and put ſome Iſing-glaſs into it that has been 
wath'd and ſteep'd, and boil it; lay your Fiſh into the 
Diſh, ſtrain the Liquor through the Bag into the Diſh, 
let it ſtand till it is cold, and ſerve it. 

This Jelly will ſerve to jelly Lobſters, Prawns, or 
Cray-fiſh ; hanging them in ſome Glaſs by a Thread 
at their full Length, and filling the Glaſs with the 
Jelly while it is warm; and turning it out of the Glafs 
when it is cold. L114 24- To 
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24+ To ſkew Tench. | 

Cv r your Tench, and fry them in browned But- 
ter; then ſtew them in the fame Butter, with White- 
wine, Verjuice, Salt, Pepper, Nutmeg, a Bunch of 
fweet Herbs, a Bay-leaf or two, and a little Flour. 
When the Fiſh is ſtewed enough, put in Capers, Oy- 
ſters, the Juice of Muſhrooms and Lemon ; and garniſh 
with fry'd Bread. 

25. To make a Terrine. 

THr1s Meſs takes its Name from a Diſh us'd at 
Court call'd a Terrine; which is made of Silver round 
and upright, holding about ſix Quarts, with two Handles 
like thoſe of a ſmall Ciſtern. | | 

Take a ſmall Quantity of all the Ingredients mention'd 
in the Olio, Letter O, N. zo, and ſtew them down 
after the ſame manner; then place them in your Ter- 
rine-diſh, or other Diſh you intend to ſerve it in. Let 
it ftew for an Hour; and whereas in your Olio you 
put your ſoak'd Bread under, it muſt be ſoak'd in 
ſome of the ſame Broth and Lard a- top of the Ter- 
rine; but you muſt be ſure to take off the Fat be- 
fore you put your Bread in, and thicken your Broth 
a litcle wich green Peas, ſtrain'd with a little good 
Broth, or you may thicken it with a Cullis. You 
may put a larded Sweet-bread in the middle under 
your Cruſts, and turn up the Breait of your Fowl be- 
fore you put in your Bread; fill not your Terrine- 
diſh up to the top, becauſe your Cullis ought to ſwim 
as high as your Bread. Neither muſt the Butcher's 
Meat for the Terrine be cut ſo large as for your 
Olio, nor muſt you put in ſo many Herbs and Roots. 
If you have no Terrine-diſh, you may diſh it in a 
deep Diſh with a Rim round it to keep the Liquor 
in, and let not your Meat be higher than your Rim, 
becauſe that will make it look too like an Olio. It 
may be bak'd in an Oven half an Hour before you 
ule it, till your Bread and Cullis comes to a Cruſt 
a: top, Which is the old way; or you may follow the 
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TH 
new Method, which is only to pour the Cullis hot 
over the top of it, when it is ſerv'd up. * | 

26. Or thus. 

TAKE half a dozen Quails, four Pidgeons, two 
Chickens, and a Breaſt of Mutton cut in Pieces, and 
bake them or ſtew them in an earthen Pan call'd Ter- 
rine in French, with Bards of Bacon, or young fſtreak'd 
Bacon cut in Pieces, laid in the Bottom of the Pan 
to keep them from burning; ſet the Pan between two 
Fires to ſtew a la braiſe. When it is done, drain off 
all the Fat, and put in good Veal-gravy, and boil'd 
Lettuce, a little green Peas Soop, and green Peas 
or Aſparagus-tops ; then ſtew all together for 
ſome time, clear off all the Fat, and ſerve it up 
to table. 

27. To make Thornback Soop. 

PU T a good quantity of Butter into a Sauce-pan, 
the Cruſt of a French Roll, a couple of Onions ſlic'd, 
a dozen Corns of whole Pepper, half a dozen Cloves, 
a Handful of Parſley, a Sprig of Thyme, and let them 
fry for a quarter of an Hour or more, till your Bread 
is criſpt; but take care you do not burn the Herbs. 
Having thus prepar'd your Stock of Cullis, and skin'd 
your Thornback; take half a Pound of the beſt of 
the Fiſh from the Bones, cut it into Pieces, and put 
it into your Cullis in the Sauce-pan, with ſome other 
freſh Fiſh. Strain your Cullis to the Thicknels of a 
Cream ; mince the lean part of the Fiſh you cut from 


the Bones, and put it into a ſmall Sauce-pan with a 


bit of Butter, Salt, and Pepper ; and keep it ſtirring 
till the Rawneſs is taken off: Then take it up, and 
mince it again, and put it into the Sauce-pan again 
for the ſecond time; put a little Lemon to it; lay 
a French Roll in the middle of your Soop: Your Cullis 
being hot, and your Bread ſoak d, ſqueeze in ſome Le- 
mon: Garniſh with a Rim on the out- ſide and ſerve 
It up. 


28. To 
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28. To fry Thruſhes. | 

Fxy them in Lard with a little Flower, a little White- 
wine, Salt, Pepper, Nutmeg, a Faggot of ſweet Herbs 
and Capers, and when you ſerve them up, ſquecze in a 
Lemon. 

29. To make Thyme Water. | | 

TAKE two Quarts of White-wine, one Quart of 
Canary, a good Quantity of Thyme, of Calamus, aro- 
maticus and Galingal, each two Ounces, of Mace, Gin- 
ger, an] Grains of Paradice, of each four Drams; put 
all theſe in your Wine, let them lye in ſteep all Night, 
the next Morning d {til lem in a common Alembick; 
this Water is to be drunk warm with Sugar. 

30. To make ane Taaſts. 

Cur a Penny-loaf into round Slices, and dip them 
in Cream; then lay them in a Dich, and bear an Egg 
or two in the Cream, with Sugar and Nutmeg gra- 
ted; heat Butter in a I rying- pan, wet one fide of your 
Toaſts, and lay the wet fide downword in die Frying- 
pan ; then pour the reſt of your Cream, Sc. upon 
them, and fry them, ſerve them up with Butter, Su- 
gar and 5 Water. 

To make Toaſts for F.ſh-Days. 

bo the Fleſh of a Carp with Salt, and mince it 
with Biskets of bitter Almonds, Lemon- -peel, and 
Parſley, pownd them in a Morcar, with the Yolks of 
Eggs, Crum of Bread ſoak d in Cream, and a little 
Sugar, ſpread it on Toaſts; butter the Bottom of a 
Stew-pan, lay on your Toaſts, bake them in an Oven; 
when they arc bak'd, ſtrew over them Sugar, glaze 
them eh a hot Iron, and ſerve them up. 

To make T Toaſts of Ueal Kidney. 
Taxz the Fat and Kidney of a Loin of Veal roa- 
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| ſted, mince them well together with Lemon-peel, Par- 
ſley, and a little Sugar; when they are minc'd, pownd 
| them in a Mortar, and having made Joaſts, ſpread 
| them with the pownded Materials ; let your Toaſts be 
| a long ſquare, four Inches in Length, and two in 


Breadch ; butter the Bottom of a Tart- pan, 2 | 
the 
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the Toaſts over it, and ſet them in a gentle Oven; 
when they arc enough, ſtrew Sugar over them, glaze 
them with a hot Iron, and ſerve them up. 

33. To make French Toaſts. 

Cour French Bread in pretty thick Toaſts, lay them 
on a Gridiron, and ſerve them up ſteep'd in any fort 
of Wine, with Sugar and Juice of Orange. 

34. To farce Calves Tongues. 

CUT a Hole in the End, next to the Throat, and 
thruſt in your Finger the whole Length of them, but 
take Care not to break the Skin in any Part; then 
mince together the Fleſh of the Breafts of Fowls, a 
bit of boil'd Ham, a little blanch'd Bacon, Muſh- 
rooms, Cives, and Parſley, a little Crum Bread foak'd 
in Cream, and ſome Beef-ſuet, the Yolks of two or 
three raw Eggs, and having ſeaſoned all with Salt, Pep- 
per and Nutmeg, pownd them together in a Mortar ; 
farce your Tongues with this Compoſition, and put 
them into a Stew-pan, and ſtew them à la Braiſe; 
when they are about half ſtewed, put in a Ladle of 
Beef-Gravy, and let them ftew till they are tender, 
and ſerve them up either with a haſh'd Sauce, as di- 
refed in the Receipt for a Ragoo of Sheeps Tongues, or 
with a Ragoo of Ham, of Bacon, or of Veal Sweet- 
breads, or of Endiye, or of Cucumbers; all which you 
will find under their proper Articles. 

35. To iry Calves Tongues. 

Boir them, peel them, and cut them into thin Sli- 
ces, then beat up the Yolks of Eggs, with Salt, Cin- 
namon, Nutmeg, and Sugar, with a Handful of Cur- 
rans ; put the Tongues into the Pan by Spoonfuls, 
take care not to burn them in the frying ; ſerve them 
upon Sippets with a Sauce made of ſweet Butter, 
Sack and Sugar, ſcrape over them ſome Sugar, and 
ſerve them up hot. The fame Way fry Sheeps 
Tongues. 

36. To dry Tongues. 

LE T them lie in Brine for two or three Days; then 
take them out, and falt them with refin'd Salt for 

two 
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two or three Days more; then hang.them up near 
the Air of the Chimney; then lay them on a Board, 
and dry them in an Oven, after houſhold Bread has 
been drawn; then keep them for boiling. 
37. Co'd2eſs dry'd Hogs Tongues. 
® SCALD your Tongues only to get off the firſt Skin, 
but let not the Water be too hot; then wipe them 
dry, and when you have ſo done, cut off the Root ; 
then, in order to falt vour Tongues, take Juniper Ber- 
ries, and dry them in an Oven, with Thyme, ſweet 
Baſil, and all forts of fine Herbs, (except Sage) Par- 
ſley, Roſemary and Chibbol, a couple of Bay-Leaves, 
and a little Coriander-ſeeds, and dry them in an Oven; 
then pownd them in a Mortar and ſiſt them, mix 
theſe with Salt, and Salt-petre, pownded ; then with 
theſe falt your Tongues one by one, and lay them or- 
derly in the Pot or Veſſel you would keep them in ; 
preſs them down cloſe, and lay a Stone upon them to 
keep them cloſe ; let them lie in this for a Week; then 
take them out, drain them a little; and having cut 
ſome Hogs Skirts according to the Length of the 
Tongues, wrap each Tongue in one of theſe Pieces 
of Skirt, and tie them up at both Ends, and by the 
Strings at one of the Ends, tie them two together, and 
hang them croſs a Pole on the Chimney, ſo as they 
may not touch one another, and let them be ſmoak'd 
well for two or three Weeks till they are throughly 
dry; when you cat them, boil them in Water with 
a little Red-wine, a few Slices of Chibbol and Cloves, 
and ſerve them up either whole or in Slices. 
38. To toaſt Calves Tongues. 

FI Rs r ſtew them à la Braiſe ; then take them up 
and peel them; then lard them with ſmall Slips of 
Bacon, put them on Skewers, tie them on the Spit, and 
Toaſt them till they are of a fine brown Colour; ſerve 
them up with Eſſence of Ham, of Bacon, or with a 
Poivrade. . 
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39. To boil a Neat's Tongue. 
LET your Tongue be falted three or four Days, 


boil it in fair Water, and ſerve it with Brewis, with 


boil'd Turnips and Onions, run it over with beaten 
Butter; ſerve it on carv'd Sippets, with Barberries, 
Goosberries or Grapes, and ſerve it with what Sauce 
you pleale. 

40. To frically Peats Tongues, 

WHEN you have boil'd your Tongues tender, cut 
them into thin Slices, and fry them in freth Butter; then 
pour out the Butter; and put in ſtrong Broth or 
Gravy, ſeaſon with Salt, Pepper, Nutmeg, LI hyme, 
Savoury, ſweet Marjoram, and Parſley chopp'd ſmall ; 
when theſe have ſtew'd together a while, diſſolve Y olks 


of Eggs in White-wine Vinegar, or Grape Verjuice, 


and put them in with whole Grapes or Barberries, 
thicken with grated Manchet, or Almond-paſte ſtrain'd, 
and ſometimes put Sattron to it. 

After the fame Manner you may fricaſſy any Ud- 
der, being tender boil'd. 
41. To haſh Neats Tongues, oz any other Tonguee. 

LET your Tongues be freſh, boil it tender, ſet it 
by to be cold; then cut it into thin Slices, fry it in 
Butter, put to it ſtrong Broth, Salt, Nutmeg grated, 
the Yolks of Eggs, Saffron, Cloves and Mace, ſome 
Verjuice and Grapes; when the Tongue is done, diſh 
it on Sippets. 

42. To make a Peats- Tongue Pye. 

Let your Neats Tongue be well boiPd, blanch'd 

and cut into Slices, and allo ſome Bacon cut in Slices 


thinner than your Tongue; your Tongue being pre- 


par'd, lay a Layer of Bacon between each Layer of 
Tongue and having ſeaſon'd them with two Nutmegs 
grated, and half an Ounce of Pepper, and three An- 
chovies, but no Salt; cloſe the Pye, and bake it, boil 
half a Pint of Claret with ſome Gravy, a Piece of But- 
ter, the Yolks of three Eggs, and a Nutmeg grated, 
till it is pretty thick; when it comes out of the O- 
ven, pour it into the Pye through a Funnel. 
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43. To roaſt Neats-Tongue. 
Boir a Neats-Tongue tender, peel off the Skin, 
ſt it by till it is cold, cut a Hole in the Root-end of 
it; take out ſome of the Meat, mince it with Beef- 
ſact, and Pippin, and the Yolks of hard Eggs; 
ſeaſon 1t with Salt, beaten Ginger, Thyme, and Savou- 
ry ſhred ſmall; fill the Tongue with this Farce, and 
cover the End with a Piece of a Caul of Veal, or 
Mutton, lard the Tongue, roaſt it; make a Sauce for 
it with Butter, Juice of Oranges, and Nutmeg grat- 
ed; garniſh with Barberries, and Slices of Lemon, and 
ſerve 1t up. 
44. To ſtew a Neats-Tongue whole. 
FAKE a Neats-tongue raw and freſh, ſet it a 
ſtewing between two Diſhes, in ſtrong Broth and 
White-wine, with Salt, whole Pepper, whole Cloves 
and Mace; Turnips, Carrots, or any other Roots 
cut, and ſome Capers; ſet theſe over a gentle Fire, 
and let them itew gently for two or three Hours ; 
then take up your Tongue, blanch it, put ſome Mar- 
row to it, let it have a Walm or two, and ſerve it 
on cary'd Sippets ; garniſh with minced Lemon, Bar- 
berries or Grapes, run it over with beaten Butter; 
garmih the Dith with ſearſed Manchet, and ſerve it 
up hot. 
45- To boil Sheeps-Tongues with Oyſters, 
Boir, halfa dozen of Sheeps-tongues in Water and 
Salt, till they be tender; peel off the Skin, cut them 
ito thin Slices, put them into a Stew-pan with a Quart 
of Oyſters, a little red Wine, and ſome whole Spice; 
ſet them a ſtewing for ſome time; then put to them 
ſome Butter, and the Yolks of three Eggs well bea- 
ten; ſhake them well together, diſh them on Sippets ; 
garniſh with raw Parſley, Barberries and Oyſters, and 
ſerve them up. | 
46. To mak? a Pye of Sheeps-Tongnes. 
Boll your Tongues tender, blanch them; then cut 
them into thin Slices, ſeaſon them with Pepper, Gin- 
ger, and Cinnamon; put them into a Pye with ſweet 
Butter, 
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Butter, and ſweet Herbs, and while it is baking make 
a Liquor for it, with Butter, Vinegar, a Spoonful of 
Sack, the Yolk of an Egg, the Juice of a Lemon, Nut- 
meg and Sugar, ſimmer'd together over a Chafing-diſh 
of Coals ; when it comes out of the Oven, liquor it 
with this, and ſerve it up hot. | 
47. To, make a Ragoo of Sheeps⸗tongues. 
BLANCH the Tongues in boiling Water, being 
well waſh'd; then put them into cold Water. Cut 
Slices of a Buttock of Beef, about two Pounds; lay 


them over the Bottom of a Sauce-pan with Slices of 


Bacon, ſet the Pan over a Fire, cover it, and let 
them ſtew ; when you perceive the Meat begins to 
ſtick to the Pan, put in a Handful of Flour, fiir it all 
together for a while; then put in Broth and Vater, 
in equal Quantities, juſt as much as will cover the 
Tongues; then lay your Tongues in a Stew-pan, 
pour the Ingredients above-menticned upon them; 
ſeaſon with Salt, Pepper, Spices, Onions, Cives, Par- 
fley and ſavoury Herbs; add Carrots, Parſnips, and 
Lemon-peel ; let all theſe ſtew together; then take up 
the Tongues, peel them, lit them in two, dip them 
in ſome of the Fat in which they were ſtew'd, drudge 
them with grated Bread, broil them, and ſerve them 
up with a haſh'd Sauce made as follows: Take a lit- 
tle of the lean of Gammon of Bacon, ſome young 
Onions, a little Parſley, ſome Muſhrooms, and 1rut- 
fles, ſhred them all together; then toſs them up with 
a little Lard, moiſten them with good Gravy, and 
thicken with a Cullis of Veal and Gammon of Ba- 
con. 

Or you may ſerve them up only with V erjuice, Salt, 
and Pepper, or with ſome Hſſence of Ham in the Bot- 
tom of the Diſh, and the 'Congues laid round it. 

48. Taoꝛtoiſe in a Fritaſſo. 

You may put Tortoifes into a Frically of Chickens, 
and then having cut off their Hcads, Feet and Tails, | 
boil them with Water, Salt, Pepper, Cloves, Cnion, 
Thyme and Bay-leaves; then cut them in Pieces, tak- 
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king care not to cut the Gall; take it out clean, toſs 
them up in a Stew-pan, with Muſhrooms, Truffles, 
Artichoke-bottoms, Salt, Pepper, Chibbols, and ſweet 
Herbs. If you would have them brown, ſoak them in 
good Fiſh-broth, and a little fry'd Flour, or in Oni- 
on Juice. {41 | 411 | 

If you would dreſs them in a white Fricaſſy, you 
mult thicken the Sauce with Yolks of Eggs, with a 
little Verjuice and Lemon Juice, when ſerv'd up to Ta- 
ble. You may garniſh the Diſh with Roes, Slices of 
Lemon, and Oyſters, either raw or fry'd. 

49. To few a Tortoiſe. 

CUT off his Head, Feet and Tail; boil the Bo- 
dy in Wine, Salt and Water; when it is boil'd, uncaſe 
the Meat from the Shell, and ſtew it in a Pipkin wich 
Butter, ſome of the Broth, White-wine, a couple of 
whole Oaions, Parſley, Roſemary, and Winter- ſavou- 
ry minc'd. When it is enough, ſerve it on Sippets. 

5c. To dreſs Tripe hot out of the Pan. 

MAKE a Sauce with beaten Butter, Gravy, Pepper, 
Muſtard and Wine Vinegar; rub the Diſh with a 
Clove of Garlick, put in the Tripe, run the Sauce o- 
ver it, with a little bruiſed Garlick amongſt it, and 
ſprinkle a little Vinegar on the Tripe. 

off 51. To farce Trotters. 

AFTER you have ſcalded your Trotters, boil them 
in good Broth with a little Cives and Parſley ; cut off 
the Claws, take out the Leg-bones, ſlitting the Skin 
the whole Length; ſpread them open, make for them 
a Forced-meat thus; take a Pound of a Leg of Veal, 
half a Pound of fat Bacon, and half a Pound of Su- 
ct, boil them for half an Hour; then put them into 
cold Water, that the fat Bacon may not run to Oil 
in mincing: Then mince them very fine, each by 
themſelves, mix them together, pownd them in a 
Mortar, with the Crum of a French Roll, ſoaked in 
Milk or Broth, Salt, Pepper, and four raw Eggs, a 
little Nutmeg, Onion and Parſley ſhred. When you 
haye pownded theſe to a Paſte, lay this forc'd Meat 

on 
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on your Trotters, roll them up, one by one, ſprinkle 
them with melted Suet, drudge them with Flower, and 
ſet them in a Diſh or Pan in an Oven to brown; 
then drain the Fat from them, rub the Diſh with a 
Shalot, pour to them ſome Ragoo or Cullis of Muſh- 
rooms, and ſerve them up hot in Plates or little 
Diſhes. 
52. To make a kricaſſy of Sheeps Trotters. 

SLIT your Trotters, pick them very clean, then put 
them into a Frying-pan, with a Ladleful of Broth, a 
little Salt and a Piece of Butter; fry them a while, 
then put in a little Parſley, Thyme, Mint and Cives, 
{hred ſmall, and ſome beaten Pepper; when they are 
try'd almoſt enough, make a Sauce for them of Mut- 
ton-gravy, the Yolks of three or four Eggs, the Juice 
ofa Lemon, and a little Nutmeg; put this into the 
Frying-pan to the Trotters, give them a Tols or two 
then dith them, and ſerve them up. 

'53- To boil Trouts. 

WASH your Trouts, dry them in a Cloth, open 
them, gut them, and take out all the Blood, and 
make the Inſides clean, without waſhing, give them 
three Scotches with a Knife to the Bone, on one 
Side ; then put as much ſtale Beer, White-wine Vi- 
negar and Water into a Fiſh-kettle, or Stew-pan, as 
will cover them, with a good deal of Salt, a Bunch 
of Winter- ſavoury, Thyme and Roſemary, and a Hand- 
ful of Horſe-radiſh Root flic'd; ſet your Pan over a 
brick wood Fire, make the Liquor boil up to the 
Height, then put in your Trouts one by one, that they 
may not damp the Boiling. While the Fiſh boils, 
make a Sauce of Butter beaten up with ſome of the 
Fiſh Broth; take up the Trouts, drain them, diſh 
them, pour your Sauce on them; ſtrew them plenti- 
fully wich Horſe-radiſh ſhav'd, and beaten Ginger; 
garniſh the Diſh with Slices of Lemon, and ſerve them 
up. 
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54- To bꝛoil Trouts. 

GuT them, waſh them, and dry them in a Cloth, 
tye them with a Packthred, ſprinkle them with melt- 
ed Butter and Salt; then lay them on a Gridiron, 
over a gentle Fire, and turn them often, make a Sauce 
for them of Butter, Salt, Pepper, Nutmeg, a litrle 
Flower, a little Vinegar and Water, an Anchovy and 
a few Capers; keep moving theſe in a Sauce-pan 
over the Fire till it become pretty thick, then diſh 
your Fiſh, pour the Sauce over them, and ſerve them 
u 
*You may alſo ſerve them with a Ragoo of Cucum- 
bers, or of Muſhrooms, and you may bind the Sauce 
with a Cullis of Cray-fiſh; but then you muſt put no 
Capers in the Sauce. - 

55- To fry Trouts. 

SCRAPE off the Slime with a Knife, waſh them in 
Water and Salt, gut them, and dry them with a 
Cloth, drudge them with Flower, and fry them brown 
and criſp in freſh Butter, warm a Pewter-diſh, lay 
them in it, ſet them before the Fire to keep hot ; 
pour the Butter out of the Frying-pans fry a good 
Quantity of Sage and Parſley in freſh Butter, then lay 
them on your Trouts; beat up Butter with a little 
hot Water in which Anchovy has been diſſolved, pour 
this on the Fiſh, garniſh with Strawberry-leaves, Par- 
ſley, Cc. and ſerve them up. | 

56. Topickle Trouts. 

PUT all Sorts of Spice, and a Faggot of ſweet Herbs 
into as much Water and Vinegar as will cover the Fiſh; 
boil the Fiſh in them till it is enough, let it lie in the 
Pickle till you are diſpoled to eat it. 

57. To marinate Trouts. 

Fry them in good Store of clarified Butter or Suet, 
or Oil, till they are criſp, then lay them a draining 
in a Diſh till they are cold; then make a Marinade 
of White-wine and Vinegar, of each an equal Quan- 
tity; put in Salt, whole Pepper, Nutmegs, Cloves, 

ace, ſlic'd Ginger, Winter- ſavoury, ſweet Marjoram, 
| Thyme, 
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Thyme, Roſemary, a Bay-leaf, or a couple of Onions4 
Gans of an Hour, put your 
Fiſh into a Stew-pan, pour the Marinade to them hot, 
ut in a Pint of Oil, and ſlice in a Lemon- peel; it will 
rock a Month cover'd with the Liquor ; ſerve them 
with Oil, Vinegar and Lemon. 
58. To ſouce Trouts. 

BO IL White-wine Vinegar and Water together 
with whole Pepper, Mace, Nutmeg, Cloves and Gin- 
ger, a little Lemon-peel, an Onion, Roſemary, Savou- 
ry and Thyme ; when they have boil'd a little while, 
put in the Trouts; when they are enough, take them 
out, ſet them by to cool, and put the Souce in an 
earthen Pan to cool; put in more Vinegar and Salt, 
and lay in your Trouts to keep; for the Sauce, take 
a little of the Liquor, ſome White-wine, Anchovy, 
beaten Mace, ſtew them a little, put in a Bit of But> 
ter; you may add Oyſters or Shrimps. | 

59. To ſtew Trouts. | 

PUT three or four Trouts in a Diſh, with better 
than a quarter of a Pint of White-wine, and a quar- 
ter of a Pound of Butter, with a little whole Mace; 


| then mince Thyme, Winter-ſavoury and Parſley toge- 


ther, and put to them; let them ſtew for about a quar- 
ter of an Hour, then mince the Yolk of an Egg, and 
put to your Trouts; when they are enough diſh them, 
lay the Herbs on them; pour the Liquor over them, 


and ſerve them up. 


| 60. Another Map. 9 
Wasn them in Vinegar and Water, let them he in 
it a little while, then put them into a Pan with a Co- 


ver; add four or five Spoonfuls of Vinegar, as much 


White-wine, a good Quantity of Salt, a Stick of Cin- 


namon, ſome whole Mace, a tew Cloves, ſome Sorrel, 


and a Faggot of ſweet Herbs; ſet this Pan into a Ket- 
tle of boiling Water, and keep it boiling for three 
Hours, | 

Thus you may dreſs Salmon, Carps, Eels, &c. 
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6. Another Way of dzeſſing Trouts. 
TAKE ͤ two or three good Trouts, gut them at the 


Gills, ſcrape them, and wipe them well; then lay them 
on a Dreſſer-board, heat a Fire- hovel red hot, paſs 


it over them lightly ſeveral times to harden them; 


then lard them with flips of Bacon in Rows: Gat- 
niſh the Bottom of a Stew-pan with Bards of Bacon, 
lay the Trouts upon them, cover the Stew-pan, 
put Fire over and under it; you muſt ſtir them now 
and then, to keep them from ſticking ; when they 
are well coloured, take away the Bacon, lay the Fith 


to ſoak in good Gravy, a little Champaign Wine, and 


an Onion ſtuck with Cloves; ftew theſe. gently toge- 
ther, and ſeaſon them in the Sauce-pan : When a pret- 
ty deal of the Liquor is ſtew'd away, and the 'Trouts 
are near enough, put Muſhrooms, Truffles, and other 
Garaitures in Seaſon, into Gammon Eſſence, and make 
a Ragoo; then diſh your Fiſh, take away the Fat, 
our your Ragoo about them ; garniſh with Artichoke 
ttoms, or ſmall Trout Collops well larded, and ſerve 


them up. 
62. To dꝛeſs Truffles. 

STEW them in White-wine or Claret, ſeaſoning with 

Salt, Pepper and Bay-leaves. 
| 63. Another May. ; 

SLIT them in Halves, put in ſome Salt, and white 
Pepper, cloſe them up again, wrap them up in wet 
Paper, and lay them on a Gridiron, over a gentle Fire, 
and ſerve them up to Table on a folded Napkin. 

64. Oz thus. 
CurT them into Slices, and fry them in Lard or 


Butter with Flower ; then ſtew them in a little Broth, 


with Salt, Pepper, Nutmeg and tweet Herbs, lay 


them ſoaking in a Diſh till there be little Sauce leſt ; 


ſerve them up with Mutton-gravy and Lemon-juice, 
65. To make Truffle Sauce. 


AFTER you have peel'd your Truffles, work them 
very clean, ſet them to ſimmer over a gentle Fire, n 
a Sauce-pan, with ſome thin Cullis of Veal and Ham, 


ſcaſoned 


Pepper; eat them with burnt 


Fer 
| en up together; ſhake it well together, put it in the 


1 U 
ſeaſon'd with Salt and Pepper; this may be uſed with 
all Butchers Meat, either boiPd or roaſted. ö 
42 66. To dreſs Tunnies. 
You may dreſs Tunnies in Slices or Filets with 
poor Man's Sauce, . e. a Shalot cut ſmall, white Pep- 
r, Vinegar, and Oil, and in a Sallad with a Ramo- 
ade, deſcrib'd in the Letter R. See Ramolade. | 
You may fry them in round Slices, and ſerve them 
up in a Marinade made as follows; put Slices of Le- 
mon or Orange into a Frying-pan, with Bay-leaves, - 


| clarified Butter, Salt, Pepper, Nutmeg, Chibbols and 


Vinegar. | 
You may broil them on a Gridiron, firſt rubbing 
them with Butter, and 8 them with Salt and 
utter and Orange. 
67. To bake a Turbot. 
Was and draw your Turbot, barb the Fins round, 


| ſcotch it on both Sides, ſeaſon it on the under Side 


with Salt, Pepper, Nutmegs, Cloves, Mace, and 
ſweet Herbs; on the upper - Side ſeaſon it in the 
Scotches with only Salt, Nutmeg, Cloves and Mace, 


| then make a Coffin in the Form of a Turbot, dry 


it in the Oven; waſh the Inſide with the Volks of 


Eggs, and ſtrew half a dozen Anchovies, and an 
| Onion minc'd in the Bottom of the Coffin; lay in 
_ Turbot the backſide downwards, and lay forc'd 


eat Balls of Fiſh round the Sides, and all over the 


Top; lay the Liver of the Turbot, Oyfters, with a good 


Quantity of Butter, a Pint of large Oyſters, and the 


* Yolks of eight hard Eggs chopp'd ; then put it into the 
Oven; let the Bottom of the Oven be hot that it 


may make it boil up to the Top, putting in your 


Pye Butter, ſupplying it continually, for it will re- 
quire a great deal; when it is bak' d, and drawn, fill 


it up with a Lair made of White-wine Vinegar, Oy- 
iquor, and the Yolks of half a dozen Eggs beat- 
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Oven for a little while, then draw it, and cut it o- 
, garniſh it with fry'd Oyſters ; ſtick it all over with 
Toaſts made of M hite-bread, run it over with drawn 
Butter, and ſerve it up. 
68. To boil a Turbot. 

Draw, waſh and cleanſe your Fiſh from the Blood 
and Slime, put it into Water and Salt boiling hot, 
let it boil gently, ſcum it well, and as it boils put in 
more Salt; and when the Liquor has waſted a little, 
put in ſome White-wine and Vinegar, ſome Lemon- 

el, two or three Cloves, and a little Mace; when 
it is boil'd, let it ſtand till it is cold, put in a Lemon 
or two cut in Slices, take up the Fiſh, put it into an 
earthen Pan, pour on it the Liquor it was boil'd in, 
and cover it up cloſe. 

69. Another May. 

Pyr your Turbot into a Kettle with White-wine, 
Vinegar, Verjuice and Lemon; ſcaſon with Salt, Pep- 
per, Cloves, Onions and a Bay-leaf; to theſe add a lit- 
tle Water, and at laſt ſome Milk, that the Fiſh may 
boil white: Let it boil gently over a ſlack Fire, garniſh 


with Slices of Lemon on the Top, Parſley and Violets, 


when in Seaſon. 
70. Todzeſs a Turbot au Court Bouillon. 

GUT, waſh and dry your Turbot, wrap it up in a 
Linnen-Cloth, and lay it into a Sauce-pan. Take ano- 
ther Sauce-pan, put into it as much Salt and Water 
as will be enough to boil it; ſtir it till the Salt is melt- 
ed; then let it ſtand ſome time; then ſtrain it into the 
Sauce-pan wherein you laid the Turbot, and boil it; 
when it is enough, take off the Sauce-pan, and ſet it 
over live Embers, put in three Pints or two Quarts of 


Milk, and let it ſtand till — are ready to ſerve 


it up; then take up your Fiſh, lay a folded Nap- 
kin in a Diſh, lay the Fiſh upon it. Garniſh with 
green Parſley, and ferye it hot for a firſt Courle. 
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71. Ty f:y a Turbot. 

SLICE your Turbot, hack it with a Knife, as if 
it were ribbed ; flour it, fry it with clarified Butter, till it 
begins to turn brown; then drain it, make the Pan 
clean, put -into it Claret, or White-wine, Anchovy, 
Salt, and Nutmeg, Ginger, and beaten Saffron; put 
in your Fiſh, fry it till half the Liquor 1s conſumed, 
then put in a Piece of Butter, and put in a minced 
Lemon, mix them, rub a Diſh with a Shalot, or an 
Onion, or a Clove of Garlick, and put in the Fiſh 
and the Sauce it was laſt fry'd in, and ſerve it up. 

72. To dzeſs a Turbot in Ueal Gravy. 

GUT, waſh, and dry your Turbot, lay it into a 
large round Sauce-pan ; ſeaſon with Salt, Pepper, a 
couple of Onions ſtuck with Cloves, a Bay-leaf, and 
a Faggot of ſweet Herbs: Then into another Sauce- 
pan put ſome Slices of Bacon, and two or three Pound 
of a Filet of Veal cut into thin Slices; ſet the Sauce- 
pan over a” gentle Fire, cover it, and let it ſtew; when 
the Meat begins to ſtick to the Pan, put in a Lump 
of Butter, and ſome Flour; fir it about with a 
wooden Spatula or Spoon; and when it grows brown, 
put in ſome good Broth to moiſten it; and with the 
Spatula ſcrape off all that ſticks to the Sauce-pan ; co- 
rer the Turbots with Slices of Bacon; and having made 
a Quart of Champaign Wine boiling hot, pour the 
Veal-gravy and Wine upon the Turbot, and let them 
ſtew : When the Fiſh is enough, ſet it over warm Em- 
bers, and let it ſtand for two Hours, that it may 
thoroughly take the Reliſh : Then ſerve it hot for a 


- firſt Courſe with a Ragoo of Muſhrooms, Truffles, 


Veal Sweet-breads, and Cocks-combs, or a Ragoo of 
Cray-fiſh, | 

If it be, for Fiſh-days, uſe Butter and Fiſh-broth 
inſtead of the Ingredients of Fleſh, and ſerve it up 
with a Ragoo of the Milts of Carps, or with any 
other meagre Ragoo. : 
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73: To ſouce a Turbot. 

Boir your Turbot, put it into White-wine - Vine- 
gar, ſome of the Water it was boil'd in, and Salt; 
then put in Tops of Fennel and Bay-leaves, Ginger, 
Nutmegs and Cloves, cover it cloſe for Uſe. 

MAXE your Water boil, put in your Turbots, ſea- 
fon with Salt, let it boil leiſurely, and ſcum it often. 
If you would keep them a good while, boil them in 
as much Water and White-wine as will cover them; 
ſome Wine-yinegar, ſeaſon with Cloves, whole Mace, 
Aliced Ginger, and Lemon- peel; when they are boil'd 
and cold, put in ſliced Lemon, and keep them in an 


carthen Pan. 
. 75. To ſkew a Turbot, _ 

CUT it in Slices, and fry them; when they are 
halt fry'd, put them: into a Stew-pan, with Claret- 
wane, a little Verjuice or Vinegar, ſome freſh Butter, 
three or four Slices of Onion and grated Nutmeg; 
when the Fiſh is ſtew'd enough, diſh it up, run it 
over with beaten Butter, Slices of Orange or Lemon, 
and Lemon-peel, and ſerve it up. 

8 76. To carbonado a Turkey, 

RoAST a Turkey till it is near enough, carve it; 
icotch it with your Knite long-ways, croſs it over 
again, that it may look like Chequer-work ; then wath 
it over with Butter, ſtrew Salt over it, then ſet it in 
the Dripping-pan to have a Heat, turning it two or 
three Times, then lay it on a Gridiron over a'gentle 
Fire of Charcoal; when it is broil'd enough, take it 
up, diſh it, pour over it a Sauce made of Gravy and 
ſtrong Broth boil'd up with a Ladleful of drawn But- 
ter, Salt, an Anchovy, a little ſlic'd Nutmeg, and 
ſome grated Bread, ftrew it over with Barberries, and 
garmin with Orange or Lemon. Or you may boi! 
Manchet flic'd, and ſoak d in ſtrong Broth with O- 
mons, in Gravy, Nutmeg, Lemon cut in Dice, and 
drawa Butter, and put this under the Turkey. 
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77. To dꝛels a Turkey farced with fine Perbg. 
Looskx the Skin on the Breaſt of the Turkey, 
and ſtuff it with a Farce of raw Bacon, moſt Sorts of 
ſweet Herbs, Parſley, and Chibbol chopt ſmall, pownd- 
ed in a Mortar, and well ſeaſoned; alſo put ſome of 
this Farce into the Body, ſpit it, roaſt it; when it is 
enough, diſh it, pour on a good Ragoo of all Sorts of 
Garnitures; and ſerve it up to Table hot. 

After the ſame Manner you may dreſs Pullets, Pid- 
geons, and other ſorts of Fowls. 

78. Turkeys with Onion Eſlente. 

SLICE Onions, and fry them with Lard in a Stew- 
pan; drain the Fat a little from them, and toſs them 
up again with a Pinch of Flour; add ſome good Gra- 
vy, Cloves, Pepper, Salt, and the uſual Seaſonings ; 
when they are ſtew'd, ſtrain them through a hair 
Sieve, with a little Bread Cullis, and a few Drops of 
Verjuice. In the mean time let the Turkey be roa- 
ſting; when it is enough, diſh it, pour the Sauce over 
it, garniſh, and ſerve it up. 

79. To make a Turkey Pye. 

MAKE a good Paſte, bone your Turkey, and lard 
it with pretty large Lardons of Bacon, ſeaſon it with 
two Qunces of Salt, an Ounce of Pepper, and an 
Ounce of Nutmegs, if it be to be eaten cold; but if 
to be eaten hot, but with half the Seaſoning before 
mentioned; lay Butter in the Bottom of the Pye, lay 
in your Turkey, and put in half a dozen whole 
Cloves, then lay on the reſt of your Seaſoning with 
good ftore of Butter, cloſe it up, and baſte it over 
with Eggs; when it is bak'd, fill it up with clarified 
Butter. 

If you pleaſe, you may make a Stuffing for it as 
follows; Mince Beef-fet and ſome Veal very fine; 


ſeaſon with Salt, Pepper, Nutmeg, and fine Herbs; 
add two or three Yolks of raw Eggs, ſome Pieces of 
boil'd Artichokes or Skirrcts, Grapes, or Goosberries. 
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80. To make a Turkey Pye the French Way, 

ITRVuss your Turkey, beat it on the Breaſt to break 
the Bones, lard it with thick Lardons of Bacon well 
ſeaſon'd. Mince the Liver with raw Bacon, ſweet 
Herbs, Chibbols and Parſley ; alſo Muſhrooms, Truf- 
fles and Marrow; ſeaſon all well, and pownd them in a 
Mortar; ſtuff the Body of your Turkey with ſome of 
this Farce; lay ſome of the Farce in the Bottom of 
the Pye; then lay in your Turkey, having ſeaſoned it 
well, then lay thin Slices of Bacon over all ; put on:the 
Lid, and ſet it into the Oven; when bak'd, clear off 
all the Fat, and pour in a Ragoo of Muſhrooms, Veal 
 Sweet-breads, Cocks-combs, Ec. and ſerve it up hot 
for a Side-diſh. | 

81. To dels a Turkey in a Ragoo. 

SWING the Turkey, beat it down with a Cleaver, 
flat it, and blanch it in ſcalding Water, let it be cold, 
then lard it with Lardons of Bacon as thick as a 
couple of Quills, ſeaſon'd with Salt, Pepper, Nutmeg, 
and Cloves beaten : Then ſeaſon your Turkey as you 
do for a Pye, both Outſide and Inſide, and lay it in 
a Sauce-pan or Braſs-diſh, with half a Pound of Ba- 
con, and a Pound of Suet cut into Slices, and half a 
Pint of ſtrong Broth or Gravy: Flour the Breaſt of 
your Turkey, lay it downward in your Pan or Diſh, and 
let it ſtew for two Hours, till it comes to a good 
Colour ; put to it a couple of Bay-leaves, a Sprig of 
Thyme, and a whole Onion; cover it with a _— 
Cover, and put ſome clear Fire over the Top; loo 
into it now and then that it does not burn. When 
the Breaſt is well brown'd, turn the Back down, and 
put in a little more Broth or Gravy, let it ſtew till 
it is tender. Set a Sauce-pan on the Fire with a 
quarter of a Pound of Butter,' and a fmall Handful 
of Flower, and a couple of Onions; rub it ſoſtly till 
it is well browned; then put into it a Quart of good 
Gravy, and Carots, Turnips, and Onions, firſt par- 
boil'd, then cut in Pieces about the Bigneſs of a large 
Walnut, and fry'd in clarify'd Butter or ef ; 

then 
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then take the Fat off your Liquor wherein Tur- 
key is ſtew'd ; ſqueeze in Half Lemon, = in 
your Ragoo in the Sauce- pan; boil it till it is ſome- 
thing thicker than Cream. If your Turkey be of a 
good Colour, put your Ragoo under it, but none 
over it. Garniſh with fry'd Bread cut in ſmall Bits, 
and fry'd Parſley between. 

82. To roaff a Turkey. 

DRAW your Turkey; then having ſhred ſweet 
Herbs, put them into a linnen Bag with Butter and 
Spices, put them into the Belly of the Turkey, roaſt 
ic, baſte it with Butter, drudge it with Flower, and 
ſerve it up with Anchovy-ſauce ; garniſh with Slices of 
Lemon. 

83. To ſouce Turkeys. 

BoNE your Turkeys, tye up the Fleſh in the man- 
ner of Sturgeon ; put into a Pan two Quarts of Wine- 
Vinegar, and a Quart of Water; make it boil 
ſeaſon it with Salt; put in your Turkeys, boil them 
till they are tender ; it you find the Liquor is not 
ſharp enough, put in more Vinegar, and boil them a 
little longer; let it be cold, put them in an earthen Pan, 
cover [them with the Liquor, let it ftand three or four 
Weeks; when you uſe them, ſerve them up as you 
do Sturgeon, with Elder-vinegar, and garniſh'd with 
Fennel. 

After the ſame manner you may pickle Capons, 
_ then you muſt firſt lard them with great Lar- 

ons. 
84. To make Turnip-dzink. ” 

PownD your Turnips, and preſs them through a 
Hair-bag ; then let it ſtand a Day or two in an open 
Tun, or only covered with a Cloth or Boards to keep 
it from the Duſt, or in a Hogſhead or other Veſſel, 
not quite full, with an open Bung, till the more groſs 
Parts ſubſide; then draw it off, and put it into the Veſ- 
ſels you deſign to keep it in longer, leaving them about 
an eighth Part empty. Let the Veſſels ſtand in a Cel- 
lar, with the Bung open, or covered only with a looſe 
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Cover, that there may be a free Evaporation of the 
volatile Particles of the Liquor. If you make this Drink 
in very cold Weather, it will be requifite to heat the 
Liquor in a Copper, ſomething more than Blood-warm, 
to make it ferment, or you may put the Eaſt to it 
for the fame Purpoſe. 

85. To make Turnip Brandy. 

TAxE Turnip-drink, or Liquor that is grown ea- 
ger or ſour, and diſtil it after the common Method in 
a Copper-body and Worm. 

86. To make a Turnip-drink, or: Wine-royal. 

INTO a Hogſhead of good Turnip-drink or Wine, 
that has been well fermented, and has done work- 
ing, put in the Spirits or Brandy, diſtill'd from an- 
other Hogſhead of eager or ſour Turnip-wine, and 
add about four or five Gallons of Sweets. to a Hogs- 
head of Turnip-wine. You muſt firſt mix your Sweets 
with your Turnip-brandy, and then add to them an 
equal Quantity of your Turnip-wine , then put them 
into the Hogſhead, and ſtir them well together with a 
ſtrong Stick at the Bung-hole ; then ſtop up the Bung, 
and roll the Hogſhead backwards and forwards ten or 
twelve Times. Let it ſtand for two or three Months; 
then bottle it off. It will be a very good Wine. 

87. To pickle Turnip-tope. . 

TAKE young Turnip-tops, cut off the withered 
Leaves, or Branches, make Water boil; then put in 
your Herbs, and boil them pretty tender; then drain 
them weil, let them be cold; then put them into 
a Pickle of White-wine Vinegar and Salt. 

238. To make Turnip DP. 

PRE your Turnips, cut them into Dice, fry them 
brown 3a Hogs Lard, or clarified Butter; put to 
them a Quart or two of Gravy, and the Cruſt of a 
French Roll or two, boil'd and ftrain'd ; drain your 
Turnips from the Fat they were fry'd in; put them 
rogether, and boil them till they become tender: You 
may lay a roaſted Duck in the middle of your Soop. 
Make a Rim for your Soop-dith; garniſh with _ 

ic 
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dic d Turnips boil'd in white Broth, and a Piece of fryd 
Turnip, cut in the Form of a Cock's Comb, between 
every Piece. Let your Bread be ſoaked in good Fat 


and Gravy, and ſerve it up. 
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1. To bake an Udder. | 
Fa a young Udder with large Lardons, ſeafon'd 
wich Pepper, Nutmeg, Cloves and Mace; boil it 
till it is tender, let it ſtand till it is cold; then wrap it 
up in a Veal-caul, but firſt ſeaſon it with Salt, and 
the former Spices; lay ſome Slices of Veal in the Bot- 
tom of your Pye, ſeaſon them; lay the Udder u 
them; then Slices of Veal ſeaſoned, and on them Slices 
of Lard and Butter; cloſe up your Pye, bake it and 
liquor it with clarified Butter. 
2. To bake on Udder the Italian Way. 

Boir, your Udder tender, let it be cold, cut it into 
Dice-work, ſeaſon it with Salt, Pepper, Nutmegs, 
Cloves, Mace and Cinnamon; make your Pye about 
an Inch high, like a Cuſtard, and of Cuſtard-palte ; 
prick it, dry it in the Oven; then put in your Udder 
with Bits of Marrow, Dates, Piſtaclies or Pine-ker- 
nels; add alſo ſome Cuſtard- ſtuff, made of good 
Cream, made with half a ſcore Eggs, leaving out all 
but three Whites, ſome Salt, Sugar, Roſe-water, and 
diſſolved Musk; bake it, and ſtick it with Slices of 
Dates, candied Piltaches, and ſcrape ſome Sugar over 
it. 

3. To make Teal Alamode. | 

CuT out the Bone, and take the hard Skin of 'a 
Filet of Veal, take Salt, Pepper, Mace and Cloves 
in Powder; mix them with Thyme, Savoury, 
Lemon-peel and Shalot ſhred ſmall : Then cut the 


Rind off from about half a Pound of Baccn, cut it in- 
to 
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to Pieces about the Thickneſs of your Finger, and the 
Breadth of two Fingers; roll them up in the Seaſon- 
ing, skewer it up cloſe, and tye it in the ſame Faſhi- 
on as before you cut it. Beat the Yolks of ſome 
Eggs, and wath it all over with them, put it into a Diſh 
and bake it, with Pieces of Butter all over it, and when 
it is bak'd, take out the Veal and ſerve it. 

If you would pot it, take it from the Gravy, and 
pour over it as much clarified Butter as will cover it, 
and tye a Paper over it, and when you eat it, cut it 
out into thin Slices, and eat it with Oil and Vinegar, 
or Juice of Lemons, or Lime-Juice beat up thick to- 
gether. 

4+ To dꝛeſs a Loin of Ural a la braiſe. 

LET your Loin be firſt parboil'd; then lard it 
with large Lardons of Bacon, ſeaſon'd with Salt, Pep- 
per, Spices of all ſorts, and Cives and Parſley ſhred : 
Lay Slices of Bacon and Veal all over the Bottom of 
a Stew-pan, ſeaſon'd with Salt, Pepper, Spices, ſweet 
Herbs and Parſley minc'd; Onions, Carots, Parſnips, 
and Lemons fliced: Then lay in the Loin of Veal, 
the Kidney-ſide uppermoſt ; ſtrew over it the ſame 
Seaſoning that you us'd funder it, cover it with Slices 
of Roots, Slices of Veal and Bacon; cover your Stew- 

and ſet it a ſtewing with Fire over and under 
it. When it has ſtew'd enough, drain it well; dith it, 
pour over it a Ragoo of Muſhrooms, Morils, and 
Truffles, Veal Sweet-breads, Cocks-combs, c. or of 
Cucumbers, or of Lettuce, and ſerve it up hot for a 
firſt Courſe. 
5. To make Balls of Ueal. 

Tak the Lean of a Leg of Veal, cut out the Si- 
news; mince it with Beef- ſuet; or, if it be of a 
Cow-calf, the Udder will ſerve inſtead of the Suet ; 
then ſeaſon with Salt, Pepper, Cloves and Mace beat- 
en; add a little Vinegar; then make the Meat in- 
to Balls, and boil them in ſtrong Mutton-broth. When 
they are boil'd enough, beat up the Yolks of half a 
dozen Egge, with ſome Vinegar, and ſome * the 
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Broth mixt together; ſtir theſe into your Broth and 
Balls, let it have a warm over the Fire, diſh up the 
Balls on Sippets, and pour the Sauce over them, and 


* 


ſerve them up. 
6. To dꝛeſs Ueal a la Bourgoiſe. 

CuT pretty thick Slices of Veal, and lard them 
with pretty large Lardons of Bacon; ſeaſon them 
with Salt, Pepper, all ſorts of Spices, Parſley and 
Cives minced ; then garniſh the Bottom of a Scew-pan 
with Bards of Bacon ; lay in your Slices of Veal upon 
them; ſet your Stew-pan over a gentle Fire, that may 
keep them ſweating for ſome time; then brisk up the 
Fire, and brown them on both Sides; then add a little 
Flower, and brown that; put in ſome good Broth to 
moiſten them, and let them ſtew gently; when they 
ace enough, take off the Fat, and put in the Yolks 
of two or three Eggs beaten up with Verjuice to bind 
it. Diſh it, and ſerve it up. 

7. To collar Ueal. 

TAKE the Bones out of your Veal ; take Salt, Pep- 
per, ſweet Marjoram, ſhred Suet, beaten Mace, and 
grated Nutmeg, and Crum of Bread, with a few Oy- 
ſters, pownd all theſe together in a Mortar, ſpread 
them thick over your Veal; then roll it up hard into 
@ Collar; ſew it up in a Cloth, and boil it for three 
Hours. Make your Sauce as you do for a white Fri- 
caſſy, thickened with Cream, and the Yolks of Eggs. 
Firſt boil the Bones to make good Gravy; and fry 
the Sweet-breads handſomely, cut in Bits; make forc'd 
Meat-balls of ſome of the Stuffing, and colour it with 
Juice of Spinage, and make it into Balls with the 
Yolks of Eggs raw, and either fry or boil them in 
the Sauce, with the Sweet-breads for Garniſh. 

8. To collar a Bzeaſt of Ueal. 

TAKE a large fat Breaſt of Veal, bone it, take out 
alſo the Griſles: Then having ſhred Sage, Winter-ſa- 
voury, ſweet Marjoram, Thyme and Cives ſmall, 
and a little Lemon-peel ; ſeaſon them with Salt, Pep- 
per, and Nutmeg ; add alſo three or four hard n ggs 
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chopt ſmall; then bone five Anchovies, - and cut a 
quarter of a Pound of Bacon into thin Slices; lay 
them over your Meat, ſtrew your Seaſoning and Herbs 
upon it, having ſhred ſome Marrow and Beat-ſuet to- 
ether, and mix'd with your Seaſoning and Herbs. 
en roll up your Collars tight, and bind them up 
with Tape, and ſet then into the Oven. | 
9. To boil a Leg of Ueal and Bacon. 

LARPD your Leg of Veal all over with pretty large 
Lardons of Bacon, and Lemon-pecl, boil it with a 
Piece of middling Bacon; when the Bacon is enough 
cut it into Slices, ſeaſon them with dry Sage and Pep- 
per mix'd together. Diſh the Veal, lay the Bacon 
round it, ſtrew it over with Parſley, and ſerve it up 
with green Sauce in Saucers. Which green Sauce you 
muſt make as follows. 

Beat two or three Handfuls of Sorrel in a Mortar, 

with a couple of Pippins quarter*d, and put to it Vi- 
negar and Sugar. 
Or take a couple of Handfuls of Sorrel, pownd it 
in a Mortar, ſqueeze out the Juice, and put it in a 
Pipkin, with a little drawn Butter and Sugar, and gra- 
ted Nutmeg. Warm it, and pour it on your Veal 
and Bacon. | 
10. To boil a Leg of Ural, 

STUFF it with Beef: ſuet, and ſweet Herbs ch 
ſeaſoned with Salt and Nutmeg, and boil it in Water 
and Salt; then take ſome of the Veal, and put to it 
ſome Capers, Currans, whole Mace, a Piece of inter- 
larded Bacon, two or three whole Cloves, ſome Arti- 
choke-ſuckers boil'd ; and put in beaten Butter, boil'd 
Marrow and Mace, and Pieces of Pears. Then take 
Sorrel, Sage, ſweet Marjoram, Thyme and Parſley ; 
mince them coarſly, and bruiſe them with the Back of 
a Ladle; put theſe into your Broth to make it green, 
and give them a Walm or two; then your other Ma- 
terials, ſome Barberries, or Gooſeberries, beaten But- 
ter and Lemon. | 

11. To 
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11. To farce and roaſf a Filet of Neal. 

MIN CE Beef-ſuet very ſmall, with ſweet Marjo- 
ram, Winter- ſavoury, and Thyme ; ſeaſon with Salt, 
Cloves, and Mace | beaten; add grated Bread, four or 
five Dates minced ſmall, and a Handful of Pine-ker- 
nels blanched; mix all theſe together, with the Tolk 
of an Egg and Verjuice; make little Holes in your 
Veal, and ſtuff. it very thick with theſe Ingredients ; 
then ſpit it and roaſt it well, wag” 29 

Make your Sauce of Butter, Vinegar, Cinnamon, 
and Ginger beaten, and a little Sugar; work the Sauce 
up very thick, dith your Veal, pour your Sauce over 
it, and garniſh with Slices of Lemon. 85 

12. To roalt a Shoulder or Filet ok Ucal with 

| farcing Yerbs, 

WasH your Veal, parboil it a little; then mince 
ſome Winter-ſavoury, Thyme, and Parſley very ſmall ; 
and alſo mince ſome Suet, and the Yolks of four hard 
Eggs and mix with the reſt; ſeaſon with Salt, Pep- 
per and Nutmeg; add alſo ſome Currans; work all 
theſe up with the Yolk of a raw Egg or two, and 


| ſtuff your Veal with them; bur fave lome of it, ſpit 


your Veal, roaſt it, put the Stuffing you ſav'd in the 
Dripping-pan, or in a Diſh under your Meat, and 


when the Meat is near roaſted enough, put to them 


a quarter of a Pint of White-wine Vinegar, and a 
little Sugar; when your Meat is enough, ſerve it up 
with the. Sauce. | | | | 

13; To farce a Leg of Neal the French Way, 

TAKE, all the Meat out of a Leg of Veal, leaving 
the Skin and Knuckle hanging whole together; then 
mince-the Meat with Beet-tuec and ſweet Herbs; ſea- 
ſon them with Salt, Pepper, Nutmeg, Ginger and. 
Cloves, and a Clove or two of Garlick; add to thele 
three or four Yolks of hard Eggs whole or in Quar- 
ters; Pine - apple Sceds, Piſtaches, Cheſnuts, Pieces of 
Artichokes, and two or three raw Eggs; fill the 
Skin with theſe, ſew it up, and boil it in eight 


Quarts of Water, and ſome White-wine, ſcum it wel, 
N n an4 
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and when it is almoſt boil'd, take up ſome of the 
Broth into a Pipkin, and put to it whole Mace, Ar- 
tichoke · bottoms, Piſtaches, Cheſnuts, Marrow, and 
Pine- apple Seeds, ſtew theſe together; then have ſome 
fry'd Toaſts of Manchet or Rolls finely carved. Diſh 
your Leg on French Bread, and fry'd 'Toaſts and Sip- 
pets round about it; broth it, and lay on the Mar- 


row, and your other Materials, with Slices of Lemon 


and Lemon-peel, run it over with beaten Butter, and 
ſerve it up. You may garniſh with Artichokes, Piſta- 
ches, Cheinuts, Pine-apple Seeds, and the Yolks of 
hard Eggs in halves, or Potatoes. You may thicken 
your Broth with ſtrained Almonds, or Yolks of Eggs 
and Saffron, or Saffron only. And you may add Balls 
of the ſame Meat. | 

14. To make a fricafſy of Ueal, 

RoasT the lean End of a Loin of Veal, ſet it by 
till it is cold, cut it into Slices: Set a Sance-pan or 
Stew-pan over the Stove with Butter, let the Butter 
melt, put in a Pinch of Flour, ſome Cives and Par- 
Ney ſhred; move the Pan over the Stove for a Mi- 
nute or two; then having ſeaſon'd your Veal with 
Salt and Pepper, put it into the Stew-pan, and give it 
two or three turns over the Stove,” then put in a 
little Broth to moiſtenit, and let it boil a little, then 

ut in the Yolks of three or four Eggs beaten up in 
Cream, with a little ſhred Parſley to thicken it; keep 
it moving over the Fire till it is thick enough, then 
ſerve it up. Or you may make the Thickening with 
Verjuice inſtead of Cream. | 
15. To fry Ueal. ed 

Your Veal, either raw or roaſted, muſt be cut in- 
to Slices, flour them, ſalt them, beat up an Egg, ſtrip 
ſome Thyme and put to it, ſeaſon on both ſides; make 


Suet boiling hot in a F rying-Pan, put in your Slices 


of Veal, turn it but once in the Frying; when it is 


enough, take it upę clear the Fat out of the Pan, and 


fry thin Slices of Bacon to garniſh the Diſh, and ſerve 
them up with-Gravy-ſauce, or Butter and Vinegar. 
N 16. To 
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156. To dreſs Ueal the Italian Map. 

CUT Slices of tender Veal as if they were for 
Scorch Collops, beat them a little with a cleaving 
Knife; garnith the Bottom of a Stew-pan with Bacon; 
lay your Veal Stakes upon them, and let all be well 
ſeaſon'd; cover your Slices of Veal with*Bards of 
Bacon; and having covered your Stew-pan, ſet it to 
ſtew a 1a Braiſe, with Fire both over and under it; 
when they are .ſtew'd enough, take out all the Bacon 
and the Meat apart, drain off the Fat, leaving as 
much as will ſerve to make ſome brown Sauce, with 
a little Flour in the ſame Stew-pan, afterwards ſoak- 


ing it with good Gravy z then put your Veal-ſtakes 


into the Stew-pan again, and make an End of dreſſing 
them with Mulhrooms and Truffles cut into Slices, 
Veal Sweet-breads, Cocks-combs, a Bunch of ſweet 
Herbs, ſome Slices of Lemon, a few Drops of Ver- 
juice, a Shalot, and a little Bread Cullis, or grated 
Bread to thicken the Sauce. Clear all well from the 
Fat, and ſerve it up to Table hot. 

17. To marinate a Loin or a Quarter of Teal, 

PARBOIL your Veal, end lard it with Jagre Lar- 
dons of Bacon ſeaſoned with Salt, Pepper, all forts of 
Spices, Cives and Parſley ſhred ſmall; then lay it in- 
to a Pan, pour to it a good Quantity of Vinegar, 
put in Salt, Pepper, Bay-leaves, whole Cives, Onions, 


and Lemons fliced. Let the Meat lye in this Ma- 


rinade three or four Hours, then ſpit it, and bard it 
with Bards of Bacon and Slices of Ham; put Paper 
round it, and roaſt it. Put the Marinade into the 
Dripping-pan, put in alſo a Pound of Butter, baſte 
the Meat with theſe; when it is roafted enough, 
take off the Paper, and Slices of Ham, and Bards of 
Bacon, make a brisk Fire, and brown 1t well, diſh 
it, and ſerve it up with Eſſence of Ham under it, 
garniſn'd with Veal Cutlets fry'd. 
18. To ragoo a Neck of Meal. 
CUT a Neck of Veal into Stakes, flatten them 
with a Rolling - pin; ſeaſon them with Salt, Pepper, 
n 2 Cloves, 
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Cloves, and Mace; lard them with Bacon, Lemon- 
peel, and Thyme, dip them in the Yolks of Eggs, 
make a large Sheet of ſtrong Cap-paper up at the 
four Corners in the Form of a Dripping- pan, pin up 
the Corners, butter the Paper, and alſo the Gridiron, 
ſet it over a Fire of Charcoal, put in your Meat, 
let it do leiſurely, keeping it baſting and turning to 
keep in the Gravy: When it is enough, have ready 
ſtrong Gravy, ſeaſon it pretty high, put in Muſhrooms, 
and all forts of Pickles, ſome forc'd Meat Balls dipt 
inthe Yolks of Eggs and Flour, Oyſters ſtew'd and 
fry'd, to lay round and a top of your Diſh, and ſerve 
it up. 

3 Ragoo, put in Claret; if for a white, 
put in White-wine, with the Lolks, of Eggs beat up 
with three Spoonfuls of Cream; and you may put in 
a young Fowl, or a larded Pheaſant with forc'd Meat 
in the Belly, or larded Pidgeons ; garniſh with Lemon 
and Barberries, and ſerve it up. 

19. To ragoo a Breaſf of Ueal. 

TAKE a Breaſt, lay it to the Fire, more then half 
roaſt it, cut it into four Pieces, ſeaſon them with 
Salt, Pepper, Nutmeg, Cloves, Mace, a Shalot, and 
Lemon-peel ; put them into a Stew-pan with as much 
good Gravy as will cover them; put in alſo Muſh- 
rooms, Oyſters, fry'd and ftew'd, Sweet-breads skinn'd 
and pull'd in Pieces, and let them ſtew together ; 
when it is enough, fry your largeſt Oyſters with criſpt 
Bacon and forc'd Meat Balls; and take the fame In- 
_ to make a white Ragoo; only boil the 

reaſt of Veal in half Milk, half Water; with 
Mace, whole Pepper, a couple of Bay-leaves, a little 
Lemon-peel, and a Faggot of ſweet Herbs; then 
when it is enough, waſh it over with the Yolks ol 
Eggs and a little Butter, and put it into a Stew-pan 
for a little while, juſt to give it a yellow Colour, and 
thicken your Sauce with the Yolks of Eggs, and a 
Piece of Butter rolled up in Flour, with three Spoon- 
fuls of Cream thicken'd up together. 

20. To 
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20. To dreſs a Loin of Teal in a Ragoo. 
LARD your Loin of Veal with thick Slips of Ba- 
con, ſeaſon'd with Salt, Pepper and Nutmeg, roaſt 
it, and when it is almoſt enough, put it into a Stew- 
pan with good. Broth, a Glaſs or two of White-wine, 
lome of the Dripping, & little fry'd Flower, Muſn- 
rooms, a Faggot of ſweet Herbs, and a Piece of a 
green Lemon. Cover the Pan cloſe, let it ſtew a little; 
then take off ſome of the Fat, ſerve it up with ſharp 
Sauce, garniſhing the Diſh with Veal Sweet-breads 

larded, Cutlets, or other forts of Garniture. 

21. To roaſt a Chine or Neck of Ucal. 
DRAw the Veal with Thyme, ſpit and roaſt it; 
then take large Oyſters parboiled, and put to them 


Winter- ſavoury, Thyme and Parſley ſhred ſmall, and 


the Volks of four hard Eggs minced ſmall; then cut 
ſome Bacon into Bits four ſquare, and ſomewhat big- 
ger than your Oyſters ; then take ſquare Sticks about 
the Bigneſs of your little Finger, and on theſe ipit 
your Oyſters and Bacon as long as you have any to 
ſpit, then tye theſe Sticks to your Veal: When it 1s. 
about three Quarters roaſted, ſet under a Diſh with 
Claret, Thyme minced, and grated Nutmeg: When 
your Veal is ready, cut off the Sticks, and ſlip the 
Oyſters and Bacon into the Wine; put them into a 
Pipkin, add to them the Yolk of an Egg to thicken 
them; diſh your Veal, pour this Sauce over it, and 
ſerve it up. 
22. To roaſt a Loin of Ueal. 

SPIT your Loin of Veal, roaſt it, baſte it with 
ſweet Butter, ſet a Diſh under it with ſome Vine- 
gar, a few Sage-leaves, and a little Roſemary and 
Thyme; let the Gravy drop on theſe, and when the 
Veal is roaſted, give the Herbs and Gravy a Walm or 
two on the Fire, and ſerve it under the Veal. 

23. To make a Ueal Paſty. 

TAKE a quarter of a Peck of fine Flower, a Pound 
of Butter, break it into Bits, put in Salt and half 
an Egg, and as much cold Cream or Milk as will 
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make it into a Paſte; make your Sheet of Paſte, 
bone a Breaſt of Veal, ſeaſon it with Salt and 
Pepper; lay Butter in the Bottom of your Paſty, 
lay in your Veal, put in whole Mace and a Le- 
mon flic'd thin, Rind and all, cover it with But- 
ter, cloſe it up, and bake it ; when it comes out of 
the Oven cut it up, heat ſome White-wine, Butter, 
the Yolks of Eggs and Sugar; pour this into your 
Paſty, and ſerve it up; if you would have your 
Cruſt thick, double the Quantity of Flower, Fc. in 
the Paſte. 
224 To ſeaſon a Ueal Pye. 

A Loin of Veal, or any other Joint proportionable, 
will be fitly ſeaſon' d with the . following; 
two Ounces of Salt, an Ounce of Pepper, an Ounce 
of Cloves and Mace finely beaten, a quarter of an 
Ounce of whole Mace, and half a Pound of Currans; 
and you muſt alſo add two Pounds of Butter; if you 
eat it hot, put in a Pint of Gravy, if cold, more; the 
ſame Seaſoning will alſo do for a Quarter of Lamb, if 
it be put into Paſte. 

1 25. To ſouce a Breaſt of Ueal. 
Box a Breaſt of Veal, and lay it in Water to 
ſoak out all the Blood, dry it, then take all forts of 
ſweet Herbs, and ſhred them, and mingle them with 
Salt, Nutmeg, Cinnamon, and Ginger beaten, and Le- 
mon- peel ſhred; ſpread theſe. on the Inſide of your 
Breaſt of Veal, then roll it up into a Collar, and 
hind it choſe; and when the Liquor boils, put it in, 
ſcum it well, then put in a Bunch of ſweet Herbs; 
keep it cloſe cover'd, that will make it look the whiter ; 
when it is almoſt boil'd, put in ſome Ginger flic'd, 
and alſo a Lemon in two Slices. | 
26. To ſotice a Len of Ueal. 

Boxk a Leg of Veal, and hrd it with large Lard, 
ſexfon'd with Pepper, Cloves and Mace, and ſeafon 
your Leg of Veal with the ſame Seaſoning, and Salt; 
lay your Veal abroad, beat it flat and even: Having 
minc d all ſorts of Sweet herbs ſmall, ſtrem them on 
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it; roll it up, and boil it with Water, White-wine and 
Salt, put it up in a Pot, with the Liquor it was boil'd 


III. 
27. To make ſtobe Ueal. 
FAKE the Filet of a Cow-calf, cut away an Inch 
of the middle Bone, on each Side, cut off the Udder, 
and cut it in long Slices, and roll it in a Seaſoning 
of Salt, Pepper, Nutmeg, and ſweet Herbs ſhred ſmall; 
make Holes in the Filet of Veal, and in them ftick 
theſe Pieces of ſeaſon'd Udder as thick as you can; then 
put into a Stew-pan your Filet, ſet it over a Stove. 
with a gentle Fire, turning it and ſhaking it as you 
find Occaſion; when it is pretty near enough, skim 
off the Fat, and put in an Onion ſtuck with Cloves, 
pare and cut a Lemon in half, ſqueeze it and put it 
in, ſhake it now and then; it will take five Hours 
ftewing if your Fire be ſlack: About an Hour before 
it is enough, put in a Pint of ſtrong Broth ; when 
it 15 quite enough, put in a Pint of Muſhrooms and a 
Pint of Oyſters, with a little of the Broth, and two 
Spoonfuls of Capers. Then skim off the Fat again; 
before you uſe the Liquor, thicken it with Flour, and 
Pour it on the Diſh of Meat, and ſerve it up. 
28. To ſtew Ueal. ; 
CUT your Veal into ſmall Pieces, ſeaſon them with 
Salt, whole Pepper, an Onion, Lemon-peel and Mace, 
and two or three Shalots; ſtew all in Water, or Port 


Wine with a little Butter; when your Meat is ſtew'd 


enough, put in ſome Yolks of Eggs beaten, give them 
a Walm or two, diſh them, and ſerve them up. 
29. To farce Ueal Sweet-breads a la Dauphine. 
SCALD the Sweet-breads a little, and Jard them 
with boil'd Gammon; having prepar'd a very delici- 
ous Farce, cut a Hole in the Sweet-breads, but not 


quite through, and ſtuff them with your Farce; then 
bake them in a Pan between two Fires; in the mean 


time prepare for them a Ragoo of Muſhrooms, Truf⸗ 
fles and Artichoke Bottoms, Cocks-Combs, ſtuff d 
with ſome of the ſame Farce, and à little Chicken 
7” Os, Nn4 Cullis; 
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Cullis; then clear your Sweet-breads from the Fat, 
and put them into the Ragoo, let them ſtew a little; 
diſh them, ſqueeze in the Juice of an Orange, and ſerve 
them up to Table hot. 

30. There are other ways of dreſſing Ueal Sweet-breads. 

Yov may either Jard them with thin Slips of Bacon, 
and roaſt them, and order them with a good Ragoo 
or Sauce poured upon them, or you may marinate 
them; cut them into thin Slices, flour them, fry 
them, and ſerve them up with fry'd Parſley and Lemon- 
juice. 

31. A Pye ok Ueol Sweet: -breads. 

EITHER parboil your Sweet-breads and blanch 
them, or uſe them in Halves, ſeaſon them lightly with 
Salt, Pepper and Nutmeg, lay ſome Slices of inter- 
larded Bacon in the Bottom of the Pye, and ſome Pie- 
ces of Muſhrooms or Artichokes, then Sweet-breads, 
Marrow, Goosberries, Barberries, Grapes, or Lemon 
ſliced; cloſe up your Pye, bake it, liquor it with But- 
ter only, or  White-wine, Butter and Sugar, and the 
Yolks of Eggs. 

32. Tomake a Ragoo of Ueal Sweet-breads, 
AFTER you have waſh'd your Sweet-breads, put 
them into boiling Water to blanch them, then throw 
them into cold Water; then dry them in a Linnen- 
Cloth, ſet them over the Fire in a Sauce-pan with 
a little melted Bacon, Salt, Pepper, and a Faggot of 
ſrroet Herbs; toſs them up together, put᷑ to them ſome 
good Gravy to moiſten them, let them ſimmer a 
while over a gentle Fire: This is us'd for gamiſhing 
al Viſhes that are ſtew'd a la Braiſe. 

33. To boil Ueniſon. 

Wurrurg your Veniſon be a Haunch, or her 
Pieces, powder it a little, and boil it in fair Water ; 
in the mcan time boil half a dozen Colly-flowers in 
Milk and Water, when they are boil'd, put them 
into a large Pipkin with draun Butter; ſet them ſo 
as to keep them warm, then take half a dozen Hand- 
Fills of Runte, wall - and boil it in ſtrong Broth; 
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then pour off the Broth, and put ſome Vinegar to it, 
ſome drawn Butter and Nutmeg grated, lay Sippets in 
a Diſh, lay your Spinage on them round towards the 
Sides of the Diſh; lay the Veniſon in the Middle, 
and the Colly-flowers all oyer it, pour your drawn But- 
ter over all; garniſh with Barberries, and the Diſh 
with your Parſley minc'd. 

If you pleaſe you may farce your Veniſon before you 
boil it, with ſweet Herbs and Parſley, minc'd with 
Beef: ſuet and the Yolks of hard Eggs, ſeaſon'd with 
Salt, Pepper and Nutmeg. | 

| 4. To broil Ueniſon. 

Cu half a Haunch of fat Veniſon into Slices about 
half an Inch thick, falt them, and broil them over a 

retty brisk Fire; when they are pretty well ſoak'd, 
bred them, and ſerve them up with Gravy. 
Lou may broil a Chine raw the fame Way, or a 
whole Haunch or Side; or you may firſt boil it in 
Water and Salt, then broil it, and drudge it with 
Bread, and ſerve it up with Gravy, Vinegar and Pepper. 
25. To collar Ueniſon, 

TAKE a Haunch or Side of Veniſon, and cut it 
into Pieces fit to make three Collars ; lard them with 
Slips of Bacon, then ſeaſon them with Pepper, Nut- 
megs, Cloves and Mace beaten, and mixed with as 
much Salt as will make the Spices of a grayiſh Co- 
Jour ; then roll up the Collars, put them into an ear- 
then Pot with a good Quantity of Butter; cover the 
Pot with a. coarſe Paſte, and bake it for five or ſix 
Hours, draw it, let it ſtand till it is cold, take out the 
Veniſon, pour away the Gravy, clean the Pot, then 
Put in clarified Butter, lay your Veniſon in again, fill 
it up with clarified Butter. It will keep good a Year. 
3836. Todreſs Ueniſon in Collops. 

CuT Part of a Haunch of Veniſon into Collops, 
then hack it with the Back of a Knife, lard it with 
ſmall Lardons ; then mince 'I hyme, Roſemary, Parſley, 

Spinage, and other ſweet Herbs ſmall with Beet-ſuet ; 
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ſeaſon them with Salt, Cloves and Nutmeg beaten, 
and mingle them well together with the Yolks of 
half a dozen Eggs; ſpread theſe upon your Collops, 
them together, ſpit them and roaſt them: Set a 
in under them to receive the Gravy, put to it 
ſome Claret ; when the Collops are near roafted enough, 
ſet the Diſh over a Chafing- diſh of Coals, put in gra- 
ted Bread, Vinegar, Sugar, and beaten Cinnamon; 
fir them together, add a Ladleful of drawn Butter, 
Uſh your Veniſon, and pour the Sauce over them. 
| 37. To keep Ueniſon all the Pear. 

PAR BOIL a Haunch of Veniſon a while, ſeaſon it 
with a good Quantity of Salt, a Spoonful of Pepper, 
and a couple of Nutmegs. To theſe add a couple of 
Spoonfuls of White- wine Vinegar, make Holes in your 
Meat as yon do for Larding; then put the Spice 
and Vinegar into theſe Holes: Lay the Veniſon into 
a Pot with the fat ſide downwards, cover it with a 
couple of Pounds of Butter, cloſe up the Pot with 
coarſe Paſte, bake it; when it is bak'd, take off the 
Cruſt, and put a round Board into the Pot, ſer a 
Weight on it to preſs it down till it is cold: Then 
take off the Board, lay the Butter flat upon the Ve- 
niſon, with ſtrong white Pepper, and ſtop it up cloſe. 
A Pot with a narrow Bottom will be the beſt, becauſe 
the Meat muſt be turned upon a Plate, and ſtuck 
with Bay-leaves, when you eat it. 

38. To make a Ueniſon Paſty. 

TAKE half a Peck of Flour, two Pound of But- 
ter, make it into a Paſte with cold Water, and put 
the Whites of twelve Eggs into it, and beat the Paſte 
well with a Rolling-pin; then take a Pound of Beef - 
ſuet, and beat it well with a Rolling- pin; your Paſty 
being prepar'd, either bone your Veniſon, or break 
the Bones, and rub it over with Pepper, and Salt, lay 
them in your Paſte, lay ſome ofthe beaten Suet over it; 
cloſe up the Paſty, and bake it; if you bone your Veni- 
fon, break the Bones very well, put them into a Pan, 


with Claret, Water, Salt, Pepper, and ſome Nutmeg 
Ilic'd, 


VE 


flic'd, bake them, and put the Liquor into the Paſty 
when it comes out of the Oven. 8 

The ſame Way you may order Beef or Mutton 

Paſties. | | 
39. Another Way, | | 

FIRST lay your Veniſon into a Marinade, then 
lard it with large Lardons of Bacon, well ſeafon'd with 
Salt, Pepper, Cloves and Nutmeg beaten: Then make 
a brown Paſte with R ye-flour, with ſome Salt, and a 
little Butter, becauſe Rye-paſte is the beſt to preſerde 
the Meat, and the moſt portable. Then dreſs your 
Paſty with pownded Lard, or thin Slices of Bacon, 
Bay-leaves, and the Seaſoning above-mentioned, lay 
in your Veniſon, cloſe up your Paſty, waſh it over 
with the Whites of Eggs, and let it bake for three 
or four Hours; make a hole in the middle, that it 
do not burſt, or the Liquor run out; but when it 
comes out of the Oven, itop up the Hole. 

40. To pot QUenifon. 

TAKE the Haunch of a fat Buck, not lately hunt- 
ed, bone it, and having beaten a ſufficient Quantity 
of Salt, with a Nutmeg, and three Ounces of Pepper, 
mix them with White-wine Vinegar, waſh your Ve 
niſon with this, and lay it into a Pan with the fat 
Side downwards; then pour on the Veniſon three 
Pound of clarified Butter; cover the Pot with a Paſte, 
and ſet it into the Oven for five or ſix Hours; when 
it is  bak'd, preſs it down to the Bottom of the Pot; 
and when it is cold, take all the Gravy off from the 
top, and boil it half away; then put it with the But- 
ter to the Meat again. 
| 41- To dreſs Ueniſon in a Ragoo. 

TAKE. a Piece of Stag's Fleſh, or other Veniſon 
lard it with large Lardons of Bacon, well ſeaſoned 
with Salt and Pepper; fry it in Lard, or to$ it up 
in a Sauce-pan with melted Bacon; then boil it for 
three or four Hours in an earthen Pan with Broth or 
Water, and ſome White-wine, ſeaſoned with Salt, Nut- 
meg, two or three Bay-leayes, a Piece of green Le- 

mon, 
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mon, and a Faggot of ſweet Herbs: Thicken the 
Sauce with Flour, or bind it with a good Cullis, and 
when you ſerve it up to Table, add Lemon- peel and 
Capers. 
4432Z2. To roaſt a Daunch of Ueniſon. 

-F1xsT lard it with Bacon, and ſtick it thin with 
Roſemary; then roaſt it with a brisk Fire; but let 
it not lye too near it; baſte it with freſh Butter; then 
boil a Pint of Claret with a little beaten Ginger, Cin- 
namon and Sugar, with half a dozen whole Cloves, 
and ſome grated Bread ; and when they have boil'd 
enough, put in a little Salt, Vinegar and freſh Butter; 
dith your Veniſon, ſtrew Salt about the Diſh, and ſerve 
it with this Sauce. 

43. To roaſt a Shoulder, o2 other Joint of Ueniſon, 

LARD it with large Lardons of Bacon, ſeaſoned 
with Salt, Pepper, Nutmeg, and Cloves beaten ; then 
hy it for three or four Hours in a Marinade of White- 
wine, Salt, Verjuice, three or four Bay-leaves, Slices 
of Lemon, and a Faggot of ſweet Herbs. Then ſpit 
it, roaſt it at a gentle Fire; baſte it with its own Pickle 
put ſome good Cullis into the Dripping to bind it, and 
add white Pepper, Verjuice, or Juice of Lemon, Vi- 
negar, and Capers, juſt before you ſerve it, lay your 
Veniſon into this Sauce, and ferve it up. 

44. To dreſs Ucniſon a la Royale in Blood. 

Serr your Veniſon, lay it down to the Fire till it 
is half roaſted; then take it up and ſtew it, and make 
for it a Ragoo of Cucumbers, Sweet-breads, and A- 
ſparagus, for which you will find Directions to make 
in Letter C, Cc. 

Garniſh it with Petits, and criſp'd Parfley, and ſerve 
ic u 
eee 45- To make Sauce for roaſted Ueniſon. | 
Take Claret, Water and Vinegar, of each a Glaſs, 
an Onion ſtuck with Cloves, and ſome Anchovies ; put 
in Salt, Pepper, and Cloves, of each one Spoonful : Boil 


all theſe together; then ſtrain the Liquor thro! a Sieve, 
| 1 | 46. To 
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40. To make Ueniſon Semev. 8 

HavinG boil'd your Veniſon, take it up, and hay: 
ing alſo made a ſweet Paſte of a brown Loaf, grated 
fine, 4 Pint of White-wine, two Pound of Sugar, 
and an Orange-peel minc'd ſmall, ſeaſon it with Salt, 
and Nutmeg ; and having mixed all well together with 
your Hand; wrap your Veniſon up in it, ſet it into 
the Oven for about an Hour, and when it is bak'd, 
ſerve it up with Rheniſh or White- wine, boil'd up with 
Sugar, and Spice, and ſcrape Sugar over it. 

47. To ſfouce Uenifon. 
Boll your Veniſon in Water, Beer and Vinegar, 
ſcum it, put in Fennel, Roſemary-tops, Savoury, 
1hyme, and Bay-leaves; then put in your Veniſon; 
parboil it; then preſs it, and ſealon it with Salt, Pep- 
per, and Nutmeg. 
48. To ſtew Ueniſon: 

CUT your Veniſon into Slices, put it into a Stew- 

n, with a little Claret, a Sprig or two of Rolemary, 
Half a dozen Cloves, a little Vinegar, Sugar and gra- 
ted Bread; when theſe have ftew'd ſome time, grate 
in ſome Nutmeg, and ſerve it up e 

49. To make artificial Uemſon kor a Paſte. 

TAKE either a Surloin of Beef, a Leg, or Shoul- 
der, or Loin of Mutton ; bone them, beat them well 
with a Rolling-pin: To ten pound of Beef, take four 
Ounces of Sugar, and to ten Pound of Mutton, take 
three Ounces ; rub your Meat with it, let it lie for 
twenty-four Hours ; then wipe it off very clean, and 
ſeaſon your Meat very high with Salt, Pepper, and 
Nutmeg; make a Paſte, roll it almoſt four ſquare, 
and about an Inch thick, make it into a Paſty, and 
put in two Pound of Beet- ſuet ſhred very fines 
lay half of this Suet under your Meat, lay in your 
Meat, lay the other half of the, Suet upon it; then 
cloſe it up, and bake it, and having broken the Bones 
of the Meat, bake them in a Pan with a Quart of 
Water, a Pint of Claret, Salt, Mace, and whole Pep- 
per, and when it is bak'd, put in half a Fane bo 
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freſh Butter, ſtrain it, and when the Paſty comes out 
of the Oven, pour in this Gravy in proportion to the 
Bignels of your Paſty. 

50. To recover tainted Ueniſon. 

Bol Ale, and as much Vinegar, as will make it 
ſharp with Bay-ſalt, make a ſtrong Brine, ſcum it, and 
let it ſtand till it is cool; let the Veniſon ſteep in this 
twelve Hours, preſs it, dry it, and parboil it, ſeaſon 

it with Salt and Pepper, and it will be fit for ule. 

51- Another Wap. 

War the Veniſon in a clean Cloth; then lay it un- 
der Ground a whole Night, and it will take away the Scent, 
52, To make Uerjuice. 

TAKE Crabs as ſoon as the Kernels turn black; lay 
them in a Heap to ſweat ; then pick out the Stalks, 
and any rotten that may be in them; pownd them to 
a Maſh, ſqueeze them in a Hair-bag, put the Juice 
into Bottles, ſtop them up for ule. | 
53. To make Uincgar. 

TAKE a middling fort of Beer, indifferently well 
hopp'd; when it has work'd well, and is grown fine, 
put in ſome Rapes, or Husks ot Grapes, maſh them 
together in a Tub; then let the Rapes ſettle, draw 
off the Liquor, put it into a Cask, ſet it in the Sun, 
only laying a Tile over the Bung, and in five or fix 
Weeks, it will be good Vinegar. 

54- Another Tap. 

PuT Spring-water into a Veſſel, and to every Gal- 
lon, three Pound of Malaga-raiſins, ſet for the Veſſel in 
the Sun for four Months, or till it is fit for uſe. 

| 55. Or thus. 

Fit a Rundlet full of White-wine, ſet it in the 
Sun, or in ſome hot Place unſtopp'd, and it will ſoon 
be excellent Vinegar. 

, 56. Or thus. 

Pur either White-wine, or Claret into an earthen 
Pot, ftop the Mouth of the Pot with courle Paſte, 
and put it into a Kettle of boiling Water for half an 
Hour, and it will turn four. 
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57. To make Uinezar in Balls. 

TAxRE Bramble-berries half ripe and dry them; 
powder them, make them into Balls, as big as Nuts, 
with White-wine Vinegar, and lay them up in Boxes; 
when you uſe them, diſſolyve one or two of them in 
Wine, ſtale Beer, or Water. 

58. To make Uinegar ok Pepper. 

FiLL a Bottle with the beſt Wine-vinegar; ſew 
Salt and Pepper up in a Bag, and hang it in the Bot- 
tle for a Week; then take it out. 

58 To make Roſe Uinegar. 

Pur dry'd Roſes into deuble Glaſſes, or Stone-bot- 
tles of Vinegar, ſet them in the Sun or in a warm Oven, 
and when the V inegar is out, take out the old, put in the 
freſh, and fill the Bottle again with Vinegar. 

59. To make Soop with Uezmicelly. 

MAKE good Broth of Veal and Fowl, and to a 
Quart put two Ounces of Vermicelly, a Bit of Bacon 
ſtuck with Cloves; take a Bit of Butter as big as a 
large Walnut, rub it together with a quarter of a 
Spoonful of Flour, and ditlolve it in a little Broth to 
thicken your Soop; boil a Pullet or Chicken to put 
in the middle of your Soop. Garniſh with a Rim of 
cut Lemon. Soak Bread in the Diſh, with ſome of 
the ſame Broth. Take off the Fat, and put your 
Vermicelly in the Diſh. 

60. To make Violet Cakes. 

Wr double refin'd Sugar, and boil it, till it is 
almoſt come to Sugar again; then put into it juice of 
Violets, and juice of Lemons; this will make them 
look red; if you put in juice and Water, it will make 
them look green. If you will have them all blue, 
put in the juice of Violets without the Lemon. 

561. To make Conſerve of Tiolets, 

Boll Sugar to the fourth Degree, call'd feathered 
pick your Violets, beat them in a Mortar, and put as 
many to your Sugar, as will give it the Colour and 
Taſte of Violets; put them in as the Sugar boils, work 
the Sugar quice round the Pan, till a ſmall gab 
mage 
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made on the top, and then ſpeedily pour off your 
Conſerve into Paper-moulds, or others, and in two 
Hours time take it out of the Moulds, and keep it 


for ule. 
| 62. Syrup of Tiolets. 

BEAT a Pound of pickt Violets in a Mortar, 
with a little Water, juſt to moiſten them, In the 
mean time boil four Pounds of Sugar till it is pearled; 
take it off the Fire, let the Boiling ceaſe; then put in 
the Violets, and temper all well together. Strain all 
through a fine Cloth into an earthen Pan; when it is 
cold put it in Bottle... 

63. To make Virginia Trouts. 

CUT off the Heads of pickled Herrings, and lay 
their Bodies two Days and two Nights in Water : 
Then waſh them well, ſeaſon them with Cloves, Mace, 
Cinnamon, and Pepper, and a little red Saunders. Ate 
ter that, lay them cloſe in a Pot, with minc'd Onion 
ſtrew'd between every Layer; then pour in a Pint of 
Claret; tye the Pot up cloſe with a double Paper, 
bake them with Houſhold-Bread, and eat them cold. 

64. To make an Umble Paſty. 

CuT the Umbles in ſmall Pieces, and cut fat Ba- 
con in ſmall Pieces, mix them together, and ſeaſon 
them with Salt, Pepper, and Nutmeg ; ftrip ſome 
Thyme, and mince ſome Lemon, and mix them; you 
may lay Suet minced in the Bottom; fill your Paſty, 
cover them with thin Slices of Bacon, and a good 
Quantity of Butter; let it be well ſoak d in the Oven, 
and when it is bak'd, beat up Butter with Claret, Le- 
mon, and itript Thyme, pour it into your Paſty, and 
ſerve it up hot. | | 

Ge. To make an Umble-Pye of a Lamb's Head. 

TAKE a Lamb's Head, boil it tender, pick the 
Meat off the Bones, mince it, the Liver, Lights and 
Heart, with Beef-ſuet ; ſcaſon it with Salt, Pepper, 
Nutmeg, and ſweet Herbs; add to it Currans, and 
bake it in the Form of an Umble-Pye. 

66. To 
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1. To make Wafers, | | 

U'T the Yolks of four Eggs, and three Spooti- 

fuls of Roſe- water, to a Quart of Flower; mingle 

them well, make them into a Batter with Cream and 

double-reſin d Sugar, pour it on very thin, and bake 
it on Irons. . 

2. Another Way. | 

MINCE Flower with Cream the over Night; tem- 
per them well, make it free from Lumps, put to it 
more Loat-Sugar than you did Flower, and mix it well 
with a Spoon. Then pour in more Cream, and ſome 
Orange-flower-water, till you have made it almoft as 
thin as Milk; and ſtir all well together. Having your 
Wafer-Iron ready heated, and rubb'd on both Sides 
from time to time with freth Butter, put into the 
corner of a Napkin; turn your Batter upon the Iron, 
not exceeding a Spoonful and a half for every Wafer: 
Lay the Wafer-Iron on the Furnace, ſo that when 
the Wafer is bak'd on one Side, it may be turn'd upon 
the other. Open your Iron a little, and obſerve, if it 
be come to a good Colour, it is enough : Andat that 
inſtant take off the Wafer from the Iron with a 
Knife, rolling it a little round the fame. Laſt of all, 
ſpread the Wafers hot upon a wooden Roller made 
for that purpoſe to ſhape them, and ſet them in the 
Stove, as they are finithed, that they may be kept 
dry. | 

7 3- Oz thus. 

LET your Flower be dry'd ; then make. it into a 
thin Butter with Cream ; put m ſome Mace finely 
powdered, and ſweeten it with Sugar to your Palate 
butter your Irons, make them hot; then put in a Tea 
Spoonful of the Batter, ſo bake them carefully, and 
roll them off the Iron with a ſmall Stick. | 
4. To make Dutch Wafers. 

BEAT fix Eggs very well, take a Pint and half of 
Cream, and a pound and mw of fine Flower, two Spoow- 
0 tuls 
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fals of fine Sugar, and a large Nutmeg grated, and a 
Pound and halt of melted Butter, four Spoonfuls of 
Roſe-water, and three Spoonfuls of Yeaſt ; mix all 
theſe well together, and bake them in your Wafer- 
Tongs. Make a Sauce for them of Canary, melted 
Butter, and Cinnamon grated, ſweeten it to your 
taſte. | 
5- Walcs to marinate. 

TAkE two Quarts of Vinegar, a Pint of Water, 
a handful of Bay-leaves, half a Pound of Roſemary, 
and two Ounces of beaten Pepper; add a little Salt, 
and boil them all together gently. Fry your Wales in 
Sallad-Oil; then put them into an earthen Pan, lay the 
Bay-leaves between, and about them, pour the Li- 
quor in, and when it is cold, keep them cloſe covered. 

6. Tovickle Walnuts. 

TAKE Walnuts betore their Shells are grown hard; 
put them into ſcalding hot Water, let them lye in it 
tor a Week; then put them into freſh ſcalding Water, 
and boil them for a quarter of an Hour; then wi 
them dry, and put them into as much White-wine- 
vinegar as will cover them two Inches ; put in Shalots, 
a dozen Cloves of Garlick, Muſtard-ſeed bruis'd, Pep- 
per crack'd, Ginger, Cloves, Mace, and a Nut- 
meg cut into fix or eight Pieces, all according to the 
Quantity of the Walnuts you pickle : Let all ſteep in 
the cold Pickle for nine or ten Days ; then pour the 
Pickle from them, boil it up, and let it ſtand till it is 
cold ; then put in the Walnuts, and tye them cloſe 
down with white Paper and Leather. 

7. To keep Walnuts all the Pear. 

TAKE the Stampings of Crabs, when you make 
Verjaice, and lay a Layer of that, and a Layer of 
Wainuts, till you have fill'd an carthen Pan or Pot; 
this will make them eat all the Year, as if they were 
freſh gathered, and they will peel. | 

8. To preſerve Malnuts. 

TAKE Walnuts betore thev have a Shell ; put them 
into boilin hot Water, and thitt them from one boil- 

ing 
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ing Water to another, till they are grown tender, 
which will be by that time they have been ſhifted four 
or five times: While they are hot, ſcrape them, ſtick 
a Clove in each Walnut, and boil them in a good 
Quantity of Water with a little Sugar; and let them 
lye to ſteep in that Liquor all Night. Then take 
ouble-refin'd Sugar, three times as much. as they 
weigh, make it intq a Syrup, with a Pint of Water for 
every Pound of Nuts ; put m the Walnuts, boil them 
well, take them out, let them he for two or three 
Days, then boil the Syrup again, and put the Wal- 
nuts into it, and let them lye in it for a Week or 
more; but look often upon them, left they turn ſour, 
or the Syrup turn thin, | 
9. Or thus. | 

GATHER your Walnuts before the Shell grows 
hard, and in fair Weather : Boil them in Water to 
take away their Bitterneſs; then put them into cold 
Water, peel off their Rind, and lay them in your 
Preſerving-pan, with a Layer of Sugar equal to the 
Weight of the Nuts, and as much Water as will wet 
it. Make them boil up over a gentle Fire, then take 
them off, {et them by to cool; do this the ſecond time, 
and put them up for Uſe. 

| 10. To preſerve Walnuts white. 

Tart Walnuts that are come to their full Growth, 
but before the Wood is form'd, pare them handſome- 
ly till the White appears, and put them into fair 
Water : Then boil them in that Water for ſome 
Time : In the mean while, ſet other Water on the 
Fire in another Kettle, and when it begins to boil, 
ſhift them out of the firſt Water into that. Try 
them often if they be enough, by pricking them with 
a Pin; if they lip off from it, they muſt be taken 
off the Fire. In order to make them white, you 
muſt throw m a Handful of beaten Allum, 'and give 
them another Boiling. Then turn them into freſh 
Water to cool, drain them well; then according to 


the Quantity of your Nuts, take two Parts of Sugar 
002 an 
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and one Part of Water, heat them together; when 


your Walnuts have drained, put them into Pots, and 
pour the Syrup heated upon them. The next Day 
you muſt clear the Syrup from the Pans, without re- 
moving the Walnuts, becauſe they muſt not be ſet 
over the Fire; give this Syrup five or ſix Boilings, 
augmenting it with a little Sugar, and then pour it 
on the Walnuts; on the ſecond Day give it fifteen 
Boilings; on the third Day boil it till it is ſomething 
ſmooth ; as alſo on the following Days ſucceſſively, till 
it be very ſmooth, between ſmooth and pearled, and at 
laſt entirely pearled, encreaſing the Quantity of Sugar 
every time, that the Walnuts may be equally ſoaked in 
the Syrup. Then ſet them in the Stove all Night, the 
next Morning put them up in Pots, or you may dry 
them in the Stove, as other Fruits, at Pleaſure. 

If you would preſerve them liquid, add ſome Sy- 
rup of Apricocks, and they will keep much better. 

If you would ſtuff them with Lemon-peel, you 
muſt, before you ſet them in the Stove, make an opening 
either quite through, or in the top of the Walnut, 
and ſtick in the Lemon-peel, and it will look like a 
Stalk. If you would pertume them, you may add a 
little Amber. 

11. To ſtew Wardens or Pears. 

WHEN you have par'd them, and put them into a 
Pipkin, with as much Water and Claret as will reach 
to the top of them; then ſet them a ſtewing gently, 
till they grow tender, which will be in about two 
Hours time; then put in ſome ſticks of Cinnamon brui- 
ſed, and a few Cloves : When they are almoſt enough, 
put in Sugar enough to keep them well, and their 
Syrup, which you may pour out upon them in a deep 
Plate. | 8 

12. To make a Warden Pye. 

QUARTER or lice them raw; if you quarter 
them, put ſome whole ones among them; if you lice 
them, put beaten Spices, and a little Butter and Su- 


gar, allowing a Pound of Sugar to every dozen of large 
- | | Wardens, 


© AMkwd tad s alc. 


SIT / w T VR. TY 


3 
. 


— 


8 


monds. 


WA 

Wardens, and a quarter of a Pound of Butter, cloſe 
up your Pye; and when it is bak'd, maſh the Fruit; 
and having beaten Yolks of Eggs with Cream, ftir 
them together ; cut the Lid of the Pye into fix or 
eight Pieces in the Form of Diamonds, put in ſome 
Roſe-water, and ſcrape Sugar over it. | 

13. To make a Waſlel, 

Boir three Pints of Cream with four or five whole 
Cloves; diſſolve the Yolks of half a dozen Eggs in 
Cream, and ſtir them well together; warm a little 
Tent or Muſcadine, pour it into a Diſh with Sugar, 
wherein are Sippets of French Bread, then pour on 
your Cream upon that; then ſtrew over it Cinnamon, 
Ginger, and Sugar, and ſtick it with blanched Al- 


| 14. To maße Water-gruel. 
STEEP Oatmeal in Water all Night, the next Day 
{rain it, and boil it with a Blade of Mace? when it 
is enough, put in Currans and Raiſins that have been 
plump'd in boiling Water, a little Canary, and fine 
Sugar to your Palate. 

15, A Waſh to make the Hair fair. 

DissoLvE Allom in Water, warm it, dip a Spunge 
in it and moiſten your Hair with it, and it will make 
it fair. Secondly, Or elſe waſh it with a Decoction of 
Beech, Nut-trees. Thirdly, Or with the laſt Water 
that is drawn from Honey, perfum'd with ſome ſweet 
Spirits, | 

16. A Waſh to make the Hair black. 

Boir, together the Juice of green Nuts, the Juice 
of red Poppies, the Oil of Coſtmary, and Oil of Mir- 
tle, of each half a Pint, and moiſten the Hair with 
It, 


17- A Waſh to take away Sun⸗burn. 
Pur a little Bay-falt into the Juice of a Lemon, 
waſh the Face, Hands, c. with it, and let them dry 
of themſelves, then waſh them again. This will take 
away the Spots after the Small-pox, „ 
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18. A Waſh to take off the Mozphew oz Scurk. 
_ TAKE four Ounces of powder'd Brimſtone, and as 
much ſtinking Soap, tye it up in a Linnen Rag, and 
hang it in a Quart of Wine-vinegar, or red Roſe- 
vinegar, for eight or ten Days, dip a Cloth in it, 
walh the Skin and let it dry of it ſelt. 

19- Another. 
_ DisT11, Elder-leaves, dip a Sponge in the Water, 
"waſh the Face in the Wane of the Moon, Morning 
and Evening, and let it dry of it ſelf, and it will take 
away Freckles and Morphew. 
20. A Wach for a red Face. 

TAKE a quarter of a Pound of Gourd-ſeed; and 
half a Pound of Peach Kernels, make an Oil of them, 
waſh the Face over with it Morning and Evening. 

21. A Waſh to prevent Parks of the Small-pox. 

Bol Cream to an Oil, and waſh the Wheals with 
a Feathgr as ſoon as they begin to dry, and keep the 
Scabs always moiſt with it, doing it every half Hour. 

22. A delicate Waſh-ball. 

TAKE a quarter of a Pound of Calamus Aromati- 
eus, a quarter of a Pound of Lavender-flowers, ſix 
Ounces of Orris, two Ounces of Roſe-leaves, and an 
Ounce of Cyprus; pownd all theſe together in a Mor- 
tar, and ſearſe them thro* a fine Sieve; then ſcrape 
Caſtle-ſoap, and diſſolve it in Roſe-water, put in your 
beaten Powder, pownd it in a Mortar, and make ir 
up into Balls. 

| 23. To make Angelical Water. 

TaKe of Benzoin Flowers two Scruples, Labda- 
num and Calamus Aromaticus four Scruples, Santa- 
lum Citrinum four Drams, Roſe-wood an Ounce, Storax 
an Ounce and half, the Roots of Florence Orris, and 
Benjamin three Ounces; beat theſe to Powder, and 
let them infuſe for twenty four Hours in a Quart of 
Roſe-water, and a Pint of Orange-flower-water in a 
Matraſs well luted, and ſet in a warm Balueo Marie ; 
afterwards diſtil it in the ſame Bath, , raiſed to a 

higher 
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higher Degree of Heat. It is of a moſt fragrant and 
8 agreeable Scent. | 


d 24- To make a Water to beautify the Face, and 
- take away Pimples. 
t, PuT a Quart of running Water into a Pipkin, with 


half an Ounce of white Mercury powder'd; keep it 
cover d, boil it till one half is waſted, ſtirring it 


r, now and then; beat up the Whites of three Eggs, 
g keep beating them for half an Hour ; then take the 5 
8 Liquor off che Fire, and ſlip in the Eggs; add the 


Juice of Lemons, and a quarter of a Pint of Milk, 
add two Ounces of bitter Almonds blanch'd and bzat- 
d en, with a quarter of a Pint of Damask-roſe-water 3 
0, ſtrain all, and let the Liquor ſtand in a Bottle ſome- 
time before you uſe it. 
25. To make a Water to make the Face fair. 


h BO IL Roſemary-flowers in White-wine, and waſh 
LC your Face with it. This being drank, will make the 
r. Breath ſweet. 

; 26. A Water to take away Heat or Pimples 

4 ; in the Face. 

X TAKE Liver-wort that grows in a Well, ſtamp and 
n ſtrain it, put the Juice into Cream, and anoint your 
= Face with it. 

e 27. A Water to cauſe an excellent Colour and 

Ir Complexion. 

IC DRINK ſix Spoonfuls of the Juice of Hyſſop in warm 


Ale in a Morning faſting, 
28. A Water for a ſtinking Bꝛeath. 


* STAMP two Handfuls of Cummin to Powder, and 
[- boil it in Wine, and drink it Morning and Night for a 
X Fortnight. * 

: 29. A Water for ſore Epee. 


Pu a Pennyworth of Lapis Calaminaris finely 
powder'd into a Pint of the beſt White-wine, ſtop it 
up clole ; ſet it in the Sun as hot as you can for two 
Hours, ſhake it two or three times; and when you 
ule it, dip in a Feather, and ftrike over the Laſh of 
your Eyes once or twice, firſt ſhaking the Glaſs. If 
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you make it in Winter-time, ſet it by the Fire. It 
will keep good ſeven Years. 
30. Water to prevent the Yair falling off. 

STEEP the Aſhes of Pidgeons Dung in Lye; or boil 
the Leaves or middle Rind of an Oak in Water, and 
waſh the Head with it; or pownd Walnut-leaves with 
Bears-ſuet, and do the Head with it. | 

31. To make Pr. Butler's Cordial Water. 

TAKE the Flowers of Clove- July- flowers, Stock- 
July-flowers, Pinks, Cowſlips and Marigolds, of each 
ſix Handfuls; the Flowers of Damask-roſes and 
Roſemary, of each four large Handfuls ; Balm-leaves, 
Borage and Bugloſs-flowers, of each three Handfuls 

at them into a large Stone-Jug or Bottle, with three 
a Pines of Canary; ſtop it up cloſe, oſten ſtirring them 
together, put in three Nutmegs ſliced, three Penny- 
worth of Saffron, and a Dram and half of Anniſeeds 
bruis d. Let them infuſe for ſome time, then diſtil 
them with a quick Fire in an Alembick, hanging a 
Grain of Ambergreaſe, and as much Musk at the Noſe 
of the Still: Then put fix Ounces of white Sugar- 
candy powder'd into your diſtill'd Water, and ſet the 
Veſſel in hot Water for an Hour. This Cordial is 
good againſt Melancholy, and wonderfully chears the 
Spirits: Three Spoonfuls are enough to be taken at 
once. 

32. To make Water of Flowers good to help the 

Complexion. 

TAK E Flowers of Beans, Elder, Mallows, and 
Flower-de-Lis, with the Pulp of Melon, Honey, and 
the White of an Egg ; ſprinkle them with Wine, let 
them be infus'd in it for two Days, then diſtil them 
in Balueo Marie. | 
; 32. To make Monford's Cordial Water. 

Taxt Carduus Benedictus, Sage and Balm, of 
each two Handfuls and a half, of the Leaves of An- 
gelica fix Handfuls, Angelica and ſweet Fennel- 
ſeeds bruiſed, of each two Ounces and a half; fix 
Ounces of Liquoriſh ſcraped and bruiſed, Diamoſ- 
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cus Lucis and Aromaticum Roſatum, of each three 
Drams, ſhred the Herbs ſmall, and beat the Se 
then put them into a Gallon of Canary, and let them 
infuſe for twenty- four Hours; then diſtil them with 
a gentle Fire, and draw off but a Quart and half a 
Pint of the Spirit; and put to it half a Pound of the 
fineſt Sugar diſſolv'd in a quarter of a Pint of Roſe- 
Water. 
34. To make Plague Water. 

TAKE Scabious, Betony, Pimpernel and Tormentil 
Roots, of each half a Pound, put them into ſix Quarts 
of ſtrong Beer, let them lye in ſteep all Night. The 
next Day diſtil them in an Alembick. You may take 
a Spoonful of it every four Hours, and ſweat at 
ter it. 

35. Another Way, 

TAKE Rue and Sage, of each two Handfuls, boil 
it gently in three Quarts of Muſcadine or Malmſey- 
wane, till it comes to a Quart. Strain it, ſet it on 
the Fire again, put into it four Drams of Nutmeg, 
eight Drams of Ginger, and two Pennyworth of long 
Pepper ; let it boil a little, take it off, and put in fix 
Pennyworth of Venice Treacle, and a Shilling's worth 
of Mithridate; and when it is almoſt cold, add a 
Quart of ſtrong Angelica Water or Agua Vitæ, and 
bottle it for Uſe. 

36. To make Stomach Mater. | 

TAKE two Gallons and a half of ſtrong Spirits, a 
Gallon and a half of fair Water, fix Ounces of An- 
niſeeds, half a Pound of Coriander-ſeeds, mix them 
together, and diſtil them: Draw off two Gallons and 
a half of the Cordial, and put to it two Pound and 
a half of fine Sugar, and colour it with red Saunders 
| powdered. | 


37- Another Way. 8 
Pur two Gallons of good middling Beer into a 
braſs Pot, With fix or ſeven Handfuls of Clary, ga- 
thered in a dry Day, two Pound of Raiſins of the 
Sun ſton d, Anniſeeds and Liquoriſh about three Oun- 
8 28 8 = 
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ces of each, the Whites and Shells of eight Eggs 
well beaten, mix theſe together with the Botton of 
two white Loaves, and diſtil them in an Alembick, 
and put into the Receiver twelve Ounces of white 
Sugar-candy, and as much fine Sugar, powder'd, keep 
it cloſe ſtopt; this Water is good to revive the Sto- 

mach and Heart, c. 

38. To make the Lady Spotwood's Stomach-water. 

TAKE a Gallon of White-wine, Cowllips and 
Roſemary- Flowers, of each two Handfuls, the Leaves 
of Betony two Handtuls, Cloves and Cinnamon beat- 
en groſs, of each two Ounces; ſteep theſe three 
Days in the Wine, ſtir them often; then put in 
half a Pound of Mithridate, and diftil it in an A- 
lembick. 

: 39. To make Dr. Stephen's-water. 

TaKE Lavender, wild Marjoram, Sage, Roſe- 
mary, Mint, Pellitory of the Wall, wild Camomile 
and I hyme, and red Roſes, of each two Handſuls, 

Annis- ſeeds, Fennel: ſecds, Nutmeg, Ginger, Cinnamon, 
Galingal, and Grains of Paradiſe, of each ſix Drams; 
bruiſe all, and put them into two Gallons of Canary 
or Claret; let them ſtand in the Alembick twenty 
four Hours to infuſe, then diſtil it off gently ; the firſt 

and ſecond Runnings cach by it ſelf 
40. Another way very ertellent. 

TAkE of all the before-mention'd Ingredients the 
fame Quantities, to which add two Drams of Cloves, 
and Montanum, Camomile, Babin, Lavender, Aven 
and Harts- Tongue, of each two Handfuls ; put them 

into an Alembick with two Gallons of Gaſcoign Wine; 
let them ſtand to infuſe for twelve Hours, ſtirring 
them frequently, and diſtil them off as before. 

41. To make Surfeit-water. 

Takr five Gallons of ſtrong Spirits, two Gal- 
lons and a half of Water, half a Buſhel of red 
Poppies, half a Pound of Annis-ſeeds; mix them 
and diſtil them, draw off ſeven Gallons of Cordial, 

put 
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put a Pound of fine Sugar to every Gallon, and colour 
it with red Saunders. | 

42. Another way. | 

TAKE Cochineal, Myrrh and Hiera-picra,. of each 
two Drams, beat them all to fine Powder, and put 
them into two Quarts of the beſt Anniſeed Water, 
{top it up cloſe, and ſet it in the Sun, ſhaking it of- 
ten, that the Powders may be melted ; if it be in the 
Winter time, ſet it by the Fire; three Spoonfuls is ſuf- 
ficient for a Doſe, | 

| 43- Another Way. 

Pur half a Buſhel of red-corn Poppies into a 
large Diſh, cover it with another, and ſet itin an 
Oven ſeveral times, after Houſhold Bread is drawn; 
when they are thoroughly dry, put them into two 
Quarts of Aqua-vitz, with three Nutmegs, two Races 
of Ginger ſlic'd, a Stick of Cinnamon, two Blades of 
Mace, half a dozen Figs, half a Pound of Raiſins of 
the Sun ſton'd, Fennel-ſeeds, Anniſeeds and Car- 
damum beaten, of each a Dram, Liquori ſh ſlicd an 
Ounce; lay ſome Poppies in the Bottom oſ a broad 
Glaſs Body, and then lay a Layer of the other In- 
gredients, then Poppies again, and ſo on till the Glaſs 
is full; then pour in the Agua-vitæ, cover it cloſe, 
and let it infuſe till it is very red with the Poppies, 
and till it is ſtrong of the Spice; then take of it two 
or three Spoonfuls at a time; when it is all uſed, you 
may pour more A4qu4-vite upon it. 

44. A rich ſuricit Cordial-water. 

INrusz eight Pound of freſh red Poppies in two 
Gallons of Brandy, add Carraway-ſeeds and Ange- 
lica- ſeeds bruiſed, of each two Ounces; Nutmegs, 
Cloves, Cinnamon, and Mace, of each half an Ounce 
Raiſins ſton'd, Figs and Dates flic'd, of each two 
Pounds, Sugar-candy two Pounds ; Balm and Mary- 
gold Flowers, of each two Handfuls, Angelica cold 
and hot, of each a Quart: Let them all infuſe for a 
Month, and, if you can, let them ſtand in the Sun, 
and ſtir them every Day. | 

45. Wal- 
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45- Walnut-water. 

- GATHER green Walnuts in the Beginning of June, 
pownd them groſly in a Mortar, and diſtil them in a 
cold Still, keep this Water; gather more about Mid- 

ſummer, and do the like; a Fortnight after gather 

more, and do as before; and do the like a Fortnight 
after that; then put all theſe four Waters together, 

and diftil them off and keep them for Ule. 2 

This Water is good to waſh the Eyes and Temples; 
it is good in a Conlumption and Surfeits; and being 
drank with Wine in a Morning, is good for a Palſey; 
a Quart or two of this, being put into a Veſſel of de- 
cay'd Wine, revives it. 

46. Pilk-water. 

TAKE a Pound of Worm wood, Spear-mint, Balm, 
and two Pounds of Carduus ſhred a little, and put them 
into a Still with two Gallons of Milk, and diſtil it 
gently ; it is very good to quench Thirſt. 
| 47- Another. 

TAKE a Handful of Spear-Mint, two Handfuls of 
Wormwood and Carduus, cut them, pour upon them 
a Quart of Canary; let them infuſe in it all Night; 
the next Day put them into a cold Still with two 
Gallons of Milk, or clarified Whey, and draw it off 
as long as it runs good. 

48. A good cordial Pint-water. 

GATHER Mint, ſtrip it from the Stalks, the next 
Day weigh two Pounds of it, add to it two Pounds 
of Raiſins of the Sun ſton'd, two Ounces of Carraway- 
ſeeds, - two Ounces of Anniſeeds, and half a Pound of 
Liquoriſh flic'd thin; let theſe infuſe. in two Gallons 
of good Claret, and diſtil it in an Alembick, or cold 
Still, let it drop on a little fine Sugar, through a Bag 

of Saffron. 
| 49. A good Mouth-water. 

Boir, a Bir of Allum, fix Ounces of black Thorn 
Bark flic'd, and a Handful of red Roſe Leaves, and a 
Quart of Water, and a Quart of Claret, till it is wa- 
ſted a third Part; then put in two Handfuls of Scur- 


vy-grals 
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vy-graſs, the Peel of two Sevii Oranges, and as much 
powder'd Myrrh as will lie on a Shilling twice; ſtir 
them well together, and when they boil up, ftrain it. 
A mouthful of this Water, being held in the Mouth 
as long as you can, once or twice a Day, is good for 
the Scurvy, makes the Gums grow up to the Teeth, 
and faſtens them if looſe. | 
50. To mike Barbadoes Water. 

You may either make this of Citrons, if you have 
them, or of freſh thick-rin'd Oranges or. Lemons, 
which will be near as good as what they make in 
Barbadoes, eſpecially if you have Orange or Lemon 
Flowers. | 

Pare your Citrons, 6c. very thin, and dry the yel- 
low Peels in the Sun, if you can, then grate the white 
Part of the .Citron till you come to the Pulp or Juice, 
and put it into a cold Still, and diſtil as much of that 
ſimple Water, with a quick Fire, as will run good. 
In the mean time put four Pounds of thoſe dry'd 
Peels into a Gallon of the beſt Brandy, and let them 
infuſe; then put to them a Gallon of Madera Winez 
then diſtil theſe three in a cold Still, and put to it two 
or three Quarts of the fimple Water; then put a 
Pound of Sugar into each three Pints of Water, and 

the Whites of three Eggs, boil theſe to a Syrup, and 
paſs it through a Jelly-bag, till it is very clear and 
fine, and put two Quarts of the Syrrup to the mix'd 
Waters, or according to your Palate, and put to it a 
Bit of Allum, as big as the Kernel of a Hazle- nut; 
when it is perfectly clear and fine, rack it off in- 
to other Bottles, and put Citron-Flowers into the 
Bottles. 


51. A Water to keep the Face from Freckles, 
TAKE of Bean Flowers, and Flowers de Lis, of each 
a Pound, of Strawberries three Pounds, of Sal Geminæ 
and Nitre four Drams, of Roche and Plume Allum 
an Ounce ; let all theſe infule for a Fortnight, in 
two Quarts of Whitewine Vinegar, the ſame Quan» 
tity of Malmſey-wine, and as much Hamphire Ho- 


ney, 


WA 
ney, then diſtil them in a moderate Sand bath; when 
you go to Bed, dip a Rag into this Water, and ap- 
Ply to the Face, Hands, Neck, Sc. and the next Morn- 
ing waſh them with Nenuphar-water. 
52. For Wlood-ſhot Eves, 

STAMP the Roots of red Fennel, wring out the 
Juice, mix it with clarified Honey, and with it a- 
noint the Eyes. 

53. To whiten and clear the Skin 

STAMP the Whites of Eggs with freſh Boar's 

Greaſe, and a little Powder of Bays, and anoint 


the Skin. | 
54. Or thus. | 

TAKE Barrows Greaſe or Lard, and waſh it of- 
ren-times in May Dew, that has been clarified in 
the Sun, till it be exceeding white ; then take the 
Roots of Marſh-mallows, ſcrape them, cut them into 
thin Slices; ſet them to macerate in Balneo, and ſcum 
it well till it be clarified, and that it comes to rope 
then ſtrain it, and put a Spoonful or two of May Dew 
in it, and keep beating it, till it is thoroughly cold 
in often changing of May Dew, then throw away 
that Dew, and put it m a Glaſs, and cover it with 
May Dew, and keep it for Uſe. 

5 5. To fmooth the Skin. 

Mix Sugar with Capons Greaſe, cover it cloſe, and 
let it ſtand for ſome Days, till it is turn'd to a clear 
Oil, anoint the Skin with it. 

56. To make Hair grow. 

Burn Haſle- Nuts, Husks and all, to Powder; then 
ſtamp the Leaves of Elecampane, and Beech-Maſt to- 
gether ; boil them in Honey, and dawb the Place where 
the Hair is thin with the latter, and ftrew on the 
former Powder. 

57- To whiten the Teeth and kill Worms. 

Hor.p Salt under your Tongue in a Morning fa- 
ſting till it is melted, and then waſh and rub your 


Teeth with it. 
58. To 
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58. To whiten the Teeth, | 

WET them with a Drop of Oil of Vitriol, and af- 
terwards rub them with. a coarſe Cloth, x 

59. To broil Weavers 

GuT, waſh, and dry them in a Cloth, ſcore them 
on the Sides, rub them well over with Butter, and 
Salt, lay them on a Gridiron over a gentle Fire; turn 
them often, that they may take a good Colour. Blanch 
the Hearts of half a ſcore Lettuce in hot Water, put 
them into cold Water, then ſqueeze them out with 
your Hand, one by one. Put a Piece of Butter about 
the Bigneſs of an Egg into a Sauce-pah put in a little 
Flour, and brown it, keeping it moving till it is ſo. 
Cut the Lettuce in two, put them into the Sauce-pan, 
and when they have had four or five turns, put in a 
little Fiſh-broth with Salt, Pepper, and a Faggot of 
ſweet Herbs, and let them ſimmer a while over a 
ſlack Fire. When all is done enough, take off the 
Fat, put in ſome Cullis of Cray-fiſh, pour the Ragoo 
into your Diſh; lay the Fiſh upon it, and ſerve it up 
to Table hot. b 

You may alſo ſerve them with a Cullis of Cray-fih, 
or an Anchovy-ſauce, or with a Ragoo of Muſhrooms, 
or of Truffles. 
60. To karte Weavers. 

GuT, waſh, and dry your Weavers, as before; then 
make for them a Farce, as follows; take the Bones 
out of one of the Weavers, ſpread the Fleſh on a 
Board or Dreſſer, with Muſhrooms, Cives and Par- 
ſley minc'd, ſeaſon'd with Salt, Pepper, and Nutmeg z 
mince all theſe together, and put a Piece of freſh But- 
ter to them, the Crum of a French Roll ſoak'd in 
Cream, and the Yolks of a couple of raw Eggs. Pound 
all theſe together in a Mortar, and farce your Weavexs 
with it by the Gills, and put them into a Sauce-pan 3 
having a Carp ready ſcal'd and gutted, cut it in Pie- 
ces, melt a Piece of Butter in a Sauce-pan, put into 
it half a dozen Onions flic'd, and a Parinip and a 
Carot flic'd; ſtir them with a Spoon, and when they 

are 
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are half brown, put in a little Flour, and keep them 
moving till they are ſufficiently brown'd; then put in 
your pieces of Carp, let it have two or three turns o- 
ver the Fire; then put to it a little thin Peas-ſoop, 
and a Pint of White-wine with Salt, Pepper, Spices, 
Muſhrooms ſliced, Cives, Parſley, and ſweet Herbs. 
Let all theſe ſtew together, and when they are enough, 
ſtrain them through a Sieve, preſſing the Carp hard 
with a wooden Ladle. Pour ſome of this Liquor into 
the Sauce-pan on your farced Weavers, and ſet them 
a ſtewing; when they are ſtew'd enough, drain them 
well; diſh them handſomely ; pour over them a Ra- 
goo of Muſhrooms, or of green Truffles, or of any o- 
ther you pleaſe. - . 

61. To make a Fritaſſy of Weavers. 

GuT, waſh, and dry your Weavers in a Napkin 
then cut them in Pieces. Put ſome Butter into a 
Sauce-pan, melt it, and put them into it, with Muſh- 
rooms, Truffles, and a Faggot of ſweet Herbs, Salt, 
and Pepper; let theſe be toſs'd up over a brisk Fire, 
with a Pinch of Flour; but Care muſt be taken that 
they do not ſtick to the Sauce- pan; and to that End, 
put in a little Fiſh-broth and White-wine, that you 

ve boil'd ready for that Purpoſe ; let theſe all ſtew 
over a flack Fire: In the mean time prepare a Thick- 
ening with the Yolks of three or four Eggs beaten up 
with Verjuice and a little minc'd Parſley ; when enough 
of this Fricaſſy has boil'd away, put in the Thicken- 
ing, and keep it ſtirring over the Fire, that it may 
not curdle; diſh them, and ſerve them up hot. 

62. To fry Weavers: 

GUT, waſh, and clean the Weavers, ſcore them on 
the Sides, flour them, and fry them brown in oiled 
Bytter; then drain them, and ſerve them up with fry'd 
Parſlgy for a firſt Courſe. 

Or you may ſerve them with Caper- ſauce made 
as follows; melt a Bit of Butter in a Sauce-pan, 
brown it with a Pinch of Flour; then put in Muſh- 
rooms, Cives and Parfley minc'd ſmall; add a little 

| Fiſh- 
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Fiſh-broth, Salt and Pepper ; then put in your fry'd 
Weavers, and let them ſimmer together a little while: 
Then diſh your Weavers, put ſome Capers into the 
Sauce, and ſome Cullis of Cray-fiſh or brown Cullis ; 

* this over the Weavers, and ſerve them up to 

able. 

Or you may ſerve them with a Ragoo of Cucumbers 
made as follows: Take three or four Cucumbers, 
peel them, cut them in two, take out the Seeds, cut 
them into Dice, and Jay them in a Marinade of Vine- 
gar, fliced Onion, Salt and Pepper, for two Hours ; 
then take them out, ſqueeze them in a Napkin ; put 
Butter into a Sauce-pan ; when'it is melted, put in the 
Cucumbers and brown them, then add a little Fiſh- . 
broth, and ſet them a ſimmering over a gentle Fire : 
Then take off the Fat, and put to them ſome brown 
Cullis; put in your Weavers, let them ſimmer with 
the Cucumbers a while ; diſh them, pour the Ragoo 
over them, and ſerve them hot to Table. 

63. To roaſt Weavers, | 

HAviNG gutted them, waſh'd and dry'd them, 
lard them with Bits of Eel and Anchovies; put them 
on Skewers, and faſten them to the Spit ; roaſt them, 

ut a Quarter of a Pint of Fiſh-broth, and a little 

inegar inro the Dripping-Pan, with Salt, Pepper, Slices 
of Lemon, Slices of Onion, and whole Cives. Baſte 
them as they roaſt with this Marinade. While they 
are roaſting, make for them the Sauce following. 

Melt a Bit of Butter in a Sauce-pan, brown it with 
a Pinch of Flower, and having minced a couple of 
Muſhrooms, a raw Truffle, ſome Cives and Parſley, 
each by themſelves; put into your Butter in the 
Sauce-pan firſt the Cives, next the Parſley, then the 
Muſhrooms and Truffle : Let theſe have three or 
four Turns over the Fire, then put in a little Fiſh- 
broth, ſeaſon'd with Salt and Pepper, to moiſten them, 
and let them ſtand a little over a ſlack Fire to ſim- 


mer. When it is waſted away as much as you think 
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cenven'ent, put in a few Capers and an Anchovy, and 
add ſome good Cullis to thicken it. Then diſh the- 
Weavers, pour the Sauce over them, and ſerve them 
up. 

If you pleaſe, yon may lard them with Bacon in- 
ſtead of Eel and Anchovy, and then baſte them with 
the following Liquor: Put a little Eſſence of N eſt- 


pbalia Ham, and Vinegar, into your Dripping- pan, 


ſeaſoned with Salt, Pepper, Butter, Slices of Lemon 
and Onions lliced, and whole Cives. When they are 
roaſted enough, lay them in your Diſh, pour Eſſence 
of Ham over them, and ſerve them up to Table 
hot. 
64- To dels Weavers with a Ragoo of Weſtphalia 
Gu r them, waſh them, dry them in a Cloth, ſea- 
ſon them with Salt, Pepper, Spices, an Onion, and a 
little ſavoury Herbs: Then lay them in a Sauce-pan 
proportioned to their Size. Cut a Pound or two of 
Filet of Veal into Slices, lay them in a Sauce-pan, 
and ſet them a ſweating over a Stove; when it begins 
to ſtick, pat in a little melted Bacon and a little Flower, 
and {tir them with a Spoon over the Fire. And when 
ic is become brown, put in ſome Gravy and Broth, of 
each an cqual Quantity, to moiſten it. Boil a Pint of 
White-wine, and pour it into the Sauce-pan to the 
Weavers; pour in alſo the Veal-gravy, and let them 
ſimmer in them a while over a gentle Fire. In the mean 
Time make che following Ragoo for them: Cut Slices 
of Weſiphaiia Ham, beat them, cut them into very 
{mall Slices, put them into a Sance-pan, ſet it on the 
Fire, cover it; and when it begins to ſtick to the Bot- 
tom of the Sauce-pan, put in ſome Gravy to moiſten 
them; add alſo ſome ſmall Muſhrooms, and ſet them a 
ſimmering over a gentle Fire. When your Gravy is 
waſted away ſufficiently, put in a Cullis of Veal and 
Ham to bind the Ragoo, and let it ſtand over warm 
Embers. Take up your Weavers, drain them well, 
dith 
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diſh them, garniſh them with the Slices of Ham, pour 
the Liquor of the Ragoo over them, and ſerve them up 
to Table hot for a firſt Courſe. 
65. To dꝛeſs Weavers with Opfters. 

GuT, waſh, and dry your Weavers in a Cloth; 
then having put a Pint of White-wine, a little Fiſh 
Broth and Butter into a Sauce-pan, ſeaſon your 
Fith with Salt, Pepper, and Spices ; lay them hand- 
ſomely in the Sauce-pan, with a Bay- leaf, two or three 
Slices of Lemon, a little Parſley, and a couple of O- 
nions. Then brown ſome Butter wich a little Flower 
in another Sauce-pan;z pour the Liquor from your 
Weavers into this Butter, make it juſt boil ; then 
pour it back again into the Sauce-pan, to the Wea- 
vers, and let them ſtew in it. When they are ſtew'd 
enough, drain them well, diſh them, pour on them a 
Ragoo of Oyſtzrs, which you are to prepare in the 
mean time as follows. Open Oyſters, lay them in a 
Sieve to drain over a Pan to fave the Liquor; brown 
a Piece of Butter in a Sauce-pan, with a Pinch of 
Flower, ſtirring it up with a wooden Spoon, till it is 
brown ; then put in Bits of Cruſts of Bread, as big as 
your Fingers, and then put in your Oyſters ; let them 
have five or ſix Turns over a Stove, ſeaſon them with 
Pepper, Cives and Parſley, put to them ſome of their 
own Liquor, and ſome Fith-broth, of each a like Quan- 
tity, to moiſten them; let them have a Heat over the 
Fire, but let them not boil. 

66. To make a Weſtminſter Fool. 

Slick a Manchet very thin, and lay it in the Bot- 
tom of a Diſh, wet the Clices with Sack, then having 
boil'd Cream with Eggs and whole Mace, ſweeten it 
with Sugar and Roſewater, ſtir them well together, to 
prevent curdling, pour it on the Bread, let it ſtand 
while it is cold, and ſerve it up. | 

67. To make Weſtphalia Bam. . 

LET a Leg of young fat Pork be cut Ham Fa- 
ſhion (black Hogs make the beſt,) hang it up for two 
Days; then beat it well on the flethy Side with a 
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Rolling-pin; beat an Ounce of Salt Petre very fine, 


and rub it well in every where, then let it lie for twen- 
ty ſour Hours; then mix a Pound of coarſe Sugar, 
naa Handful of Bay-falt, and two Handfuls of com- 
nion Salt, and an Ounce of powdered Salt Petre; make 
tlicm pretty hot in a Stew-pan, but do not melt it, and 
while it is hot, rub it well all over the Ham with two 
Handfuls more of common Salt, and let it lie till it 
melts to Brine ; then turn it twice a Day for three 
Weeks, then dry it as you do Bacon. 
68. Another Way, 

TAKE half a Peck of Bay-ſalt, three Ounces of brown 
Sugar, two Ounces of Salt Petre; put to theſe fo 
much Water as will make it a Brine itrong enough to 
bear an Egg, then put in your Ham, ſo that the Li- 
quor may cover it an Inch; let it lie in this Pickle 
three Weeks, take it out, dry it in a Cloth, and hang 
it up in a Chimney for ten Days. : 

69. To make a Saute with Weſtphalia Ham, 

CuT Slices of Ham, beat them well, ſet them over 
a Stove in a Stew-pan; when they begin to ſtick to the 
Pan, drudge them with a little Flower, and keep them 
continually moving, then put ſome Gravy to your Ham, 
a little Pepper, and a Faggot of ſweet Herbs, when 
they have ſimmer'd over a gentle Fire for a while, and 
it it be not thick enough, thicken it with a little Cullis 
of Veal and Ham, ftrain it, and uſe it for all Sorts of 
Toaſt Meats of white Fleſh. 

7c White Broth. 

Boir Mutton-broth and Sack, of each a like Qpan- 
tity, with Salt, whole Spice, Dates, fliced Currans, 
and ſweet Herbs; when it is near enough, ftrain in 
tome blanch'd Almonds, and thicken it with the Y olks 
of beaten Eggs, ſweeten it with Sugar to your Palate, 
and ſerve it up with thin Slices of white Bread, garniſh 
with ſtewed Prunes and Raiſins plump'd ; this may be 
lerved in allo with any Meat, proper to be ferved 
with white Broth. 

= 71. To 
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71. To fry Whitings. 

SLIT them down the Back, and ſeaſon them with 
Salt and Pepper ; ſteep them in Vinegar, flour them, 
_ dip them in a thin Paſte or Batter, then fry 

em. | 

72. To dry Whitings the Dutch Way. 

SCALE and gut your Whitings, gaſh them in the 
Back-bone with a Knife, on both Sides, and throw 
them into cold Water; let them lie an Hour, then 
boil them in Water, Vinegar and Salt ; then for your 
Sauce take TI urnips, and cut them in Pieces about the 
Bignels of Yolks of Eggs, and boil them tender in 
Water and Salt, then drain them, and put them in- 
to drawn Butter and Parſley minced fine; then diſh 
your Whitings on Sippet$ and pour your Turnips and 
Sauce over them, ſtrew ſome {ſhred Parſley about the 
Dith, and ſerve it up; the ſame Way you may dreſs 
Soals. J 

73. To ſtew Whitinge. | 

PuT into a deep Diſh an equal Quantity of White- 
wine and Water, put in a Blade or two of Mace, a 
Nutmeg quartered, a Race of Ginger fliced, and a 
Faggot of ſweet Herbs and Salt; ſet it over a Fire, 
and make it boil a, little while, then lay in your Whi- 
tings in the Order you intend to ſerve them up, put 
in ſome Butter, make them boil pretty faſt ; when they 
are boiled enough, pour away all the Liquor from them 
into a Pipkin, and ſet it on the Fire with the Spice 
and ſweet Herbs that were in it before; mince a hand- 
ful of Parſley with a little 'Thyme and Fennel, and put 
them into the Fiſh-broth ; then take the Carcaſs of a 
Lobſter, with the Meat of two Crabs, and the Yolks 
of three Eggs, and a Ladleful of drawn Butter; beat 
all thele well together with ſome of the Liquor, put 
them into the Fiſh-broth, and ſtir them together till it 
thickens; then diſh the Whitings into another Diſh up- 
on Sippets, pour on your Sauce, and ſerve it up; after 
the ſame Manner you may dreſs Smelts and Gudgeons. 
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74. Another way. 

SCRAPE and wath your Whitings, ſlit them down 
the Back, cut off their Heads, take out the Bones 
and ſpread them on a Table or Dreſſer, and lay a 
good Fiſh Farce over them, and roll them up, and 
ſtew them in good Eiſh-broth ſeaſon'd with Salt, her⸗ 
per, Spices, Nutmeg, Cc. 

75 To make a Mhite- pot. 

Borr, a Quart of Cream with large Mace, let it 
ſtand till it is almoſt cold; then beat the Volks of 
eight Eggs, and put them into the Cream with Salt 
and Sugar to your Taſte. Lay thin Slices of white 
Bread in the 8 of the Diſh, and lay on them 
ſliced Dates, Raiſins of the gyn, or what Sweet - meats 
vou pleaſe, with Bits of Marrow, or of freſh Butter; 
then lay another Layer of Bread, Fruit, Cc. till the 
Diſh is full, grating Nutmeg between every Layer ; 
then put in your Cream, and lay Slices of Bread and 
Bits of Butter on the top of all, and bake it. 

76. Another Way. 

Pur a quarter of an Ounce of Mace, a Piece of 
Cinnamon, and half a Nutmeg ſliced into either two 
Quarts of Cr eam, or two Quarts of new Milk ; chipa 
Penny white Loaf, flice it thin, and lay it in the 
Bottom of a Diſh, lay Marrow over the Bread, beat 
up the Lolks of a dozen Eggs with Roſe- water; 
ſweeten it with Sugar, and put them to the Cream, 
or Milk, take out the Spices, pour in your Cream and 
Eggs, bake it in a moderate Oven, ſcrape Sugar over 
it and ſerve it up. 

77. or thus. 

TAKE two Quarts of Cream, or new Milk, beat 
the Yolks of eight, and the Whites of three Eggs 
with a little Roſewater, two or three Spoonfuls of 
Sugar and Nutmeg, flice half a white Loaf in the 
Cream or Milk : When it is ſoaked break it with your 
Hands ; then put in your Eggs, and break it a little 
more ; then put ſome Butter or Marrow on the Top, 
and you may ſcatter a ew Raiſins on it, you may al- 

{0 
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ſo put puff Paſte round the Diſh, and bake it in 2 
moderate Oven; it will be done in half an Hour. 
78. Another wap. a ; 

TAKE two Quarts of Cream, or new Milk, ſlice in 
it Slices of white Bread, put in a little Flower, and 
the Yolks of a Dozen Eggs well beaten, ſweeten with 
Sugar to your Taſte; bruiſe your Bread, and incorpo- 
rate all well together, put it into a deep earthen Pan, 
lay Pieces of Butter on the Top, tye it over with Pa- 
per, and bake it. | 1 

79. Another way, 

CUT a Manchet like Lozenges, and ſcald it in 
Cream, ſeaſon it with Salt, Sugar and Spice, put in 
beaten Eggs, alſo Dates, ſtoned Raiſins and bake it, 
but not too much leſt it turn to Curds and Whey, 
Scrape over it Sugar, and ſerve it. 
| 80. Another way. 

TAKE a Quart of Cream, boil it with three or 
four Blades of Mace and ſome whole Cinnamon; 
beat up the Whites of four Eggs, and when the Cream 
boils up, put them in, and take them on the Fire, 
keeping them ſtirring a little While; then put in Su- 
gar to your Palate ; then pare and ſlice halt a dozen 
Pippins: Then put in a Pint of Claret, ſome Raiſins 
ot the Sun, Cinnamon and Ginger beaten, and ſome 
Sugar; boil the Pippings to Pap, then cut thin Sip- 
pets, dry them before the Fire: When the Apples and 
Cream are boil'd and cold, lay half the Sippets in a 
Diſh, and half the Apples in them, pour in half che 
Cream; then lay on the reit of the Sippets and Ap- 
ples, then pour on the reſt of che Cream, and bake 
it in an Oven, as a Cuſtard; ſcrape Sugar over it and 
lerve it up. 

$1. To make a Devonſhire hitte vot. 

So Ak Slices of white Bread in Morning's Milk, 
put in a little Flower, and the Yolks of Eggs well 
beaten, bruiſe the Bread very well in the Milk, and 
make it about the thickneſs of Batter for Pan-cakes 3 
then put it in a deep earthen Pan, and lay tome 
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Pieces of Butter on the Top, tye a brown Paper over 
it, and {et it in t he Oven, near the Mouth of it; you 
may make them either with Flower or Rice, or with- 
out both. 

82. Another way. 

STRAIN eight Eggs into a Quart of Cream, ſea- 
ſon it with Salt, Sugar and Nutmeg fliced; then 
flice a Penny Loaf and a half of fine Bread very thin 
into a Diſh with the Cream and Eggs; put in a 
handful of Raiſins of the Sun boil'd with treſh But- 
ter, and then bake it. 

83. To make Norfolk Mhite⸗pot. 

Boir three Pints of Cream, with large Mace and 
whole Cinnamon: When it has boil'd a while, put in 
the Yolks of eight Eggs well beaten, then take it off 
the Fire, and take ont the Spice, the Cream being 
pretty thick, ſlice a Manchet fine, and lay it over 
the Bottom of a Diſh, then pour on ſome of the 
Cream, then lay in more Bread, and do the like three 
or four times till the Diſh is full, ti im the Diſh 
with fine carved Sippets ; ſtick it with ſliced Dates, 
ſcrape on Sugar and ſerve it. h 

84. To make a Rice White-" of. 

Boir a Pound of Rice in two Quarts of Milk, 
till it is tender and thick, then pownd it well in a 
Mortar, with a quarter of a Pound of blanch'd Al- 
monds , boil two Quarts of Cream with tome Blades 
of Mace and grated white Bread; mix theſe together 
with the Yolks of eight Eggs beaten with Roſe-water 
and ſweetened with Sugar to your Taſte, ſet it into 
the Oven; then lay in ſome candied Citron and O- 
range-peel, cut into handſome thin Pieces, bake it in a 
gentle Oven. | 

| 85. Another way. 5 

Boir a Quart of Cream, then put in two Oun- 
ces of pick'd Rice, Sugar, Ginger, Cinnamon and 
Mace beaten, ſet it by till it is cold; then ſtrain 
into it the Yolks of eight, and the Whites of two 
Eggs : Then put in two Ounces of Currans _ 
| | an 
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and waſh'd and ſome Salt, ſtir all well together and 
bake it either in Paſte, or in a Dith or Pan; garniſh 
it with Sugar when baked, and Comfits, Orange, or 
Cinnamon, 0 
| 86. To boil Midgeone. | 

FLEx off their Skins, take out the Bones, mince 
the Fleſh with Beef Suet, ſeaſon with Cives, Mace 
2nd Nutmegs beaten, ſweet Herbs and Oyſters par- 
boil'd ; mix all theſe together, fill their Skins, prick 
them up on the Back, ſtew them in ſtrong Broth, 
Claret or White-wine with Salt, whole Mace, three 
or four Cloves, a Faggot of ſweet Herbs, Marrow, 
and Oyſter Liquor. Stew ſome Oyſters by themſelves 
with an Onion or two, White-wine, Pepper, Butter, 
and whole Mace; alſo prepare Artichokes in beaten 
Butter, and boil'd Marrow. Diſh the Widgeons on 
fine carved Sippets, froth them, lay on the Oyſters, 
Artichokes, Marrow, Barberries, Slices of Lemon, 
Grapes or Gooſeberries: Garniſh the Diſh with grated 
Manchet, ſome Oyſters, Slices of Lemon, Mace ard 
Artichokes, and run them over with Butter, beaten up, 
and ſerve them up hot. 

87. To ſonce and collar Widgeons. 

BoNE your Widgeons, part the two Sides, ſoak 
them twelve Hours in a little White-wine, Cloves, 
Mace, Pepper and Salt; then take them out, dry 
them, ſeaſon them with Pepper and Sage minced ; 
and being dipt in Eggs, lay them on the Sides of the 
Widgeons, add alſo a couple of Onions, then roll them 
up into Collars, boil them in ſtrong Broth, White-wine, 
whole Pepper and large Mace, let this be the Pickle : 
When you, ſerve them garnith* the Diſh with Weſtpha- 
lia Ham minced. 

88. To make Wiggs. | 

TAKE ſix Pound of Flower, put to it a Pint of 
Ale Yeaſt, a Pound of Butter, half a Pound of Su- 
gar, an Ounce of Coriander beaten and ſifted, and 
a Quart of Milk; then make your Wigs, mo 
wr 0 | Wal 
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them over with Milk and bake them, they will be 
done in a quarter of an Hour. 
89. To make Wigs, 

To half a Peck of Flower put a Pound of Sugar, 
and Carraway- ſeeds according to your liking, ſet them 
before the Fire to dry; then melt three Pound of 
Butter over a ſlack Fire, ſtir it frequently, and put 
to it three Pints or two Quarts of. Milk or Cream, 
when they are warmed together, put in a Quart of 
Ale Yeaſt, and a little Canary; mix all well into a 
Paſte, lay it before the Fire to riſe, make your Wigs, 
lay them on Tin-plates and bake them. 

oo. To ſtew wild Fowl. | 

FirsT half roaſt them, then cut them in every 
Joint; then put them into a Stew-pan with half a 
Pint of Claret, half a Pint of Gravy, a little whole 
Pepper and Nutmeg, two or three Shalots and a cou- 
ple of Anchovies: When they have ftew'd about a 
quarter of an Hour, put in ſome ſiveet Butter and ſerve 
them up. | 1 | | 

91. Wine a delicious Soꝛt. 

CUT a couple of Pippins and a couple of Le- 
mons into Slices into a Diſh, with half a Pound of 
fine Sugar; a Quart of good red Port Wine, half a 
dozen Cloves, ſom: Cinnamon powdered, and Orange 
Flower-water ; cover theſe and let them infuſe for 
three or four Hours : Then ftrain it through a Bag, 
and give it a Flavour with Musk or Amber, as you 
Pleaſe. 

92. To make Winter Cheeſe-cakes. 

To make the Curd, flip five Eggs into a Pint of 
Cream, and grate a little Bisket into it for the Cruſt, 
allow three Quarters of a Pound of Butter, to a Pound 
of Flower, wet the Flower with Milk, roll the Butter 
into the Flower, and make it ſtiff with a couple of 
Eggs. | ? 

92. Ta boil WW9ov-cocke. 

Boi them either in ſtrong Broth, or in Water 
and Salt; when they are boiled take ont the Guts, 

and 
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and mince them with their Livers, put to them ſome 

rated Bread, a little of their Bro h, and ſome large 

face; ſtew theſe together with ſome Gravy; then 
diſſolve a couple of Eggs in ſome W ine-vinegar and a 
little grated Nutmeg, and when you are ready to {erve 
them up, put the Eggs into the Sauce and ſtir them 
in with a little Butter; diſh them on Sippets, run the 
Sauce over with beaten Butter and Capers, or Leman, 
minced Barberries or white pickled (rapes. Somc» 
times boil fliced Lemons with this Sauce, and bail 
ſome Currans in Broth by it ieli, and when vou 
boil it with Onions rub the Bottom of the Diſh with 
Garlick. 

94. Another wap. 

Boll them with their Guts in them, in ſtrong 
Broth, or fair Water, and three or four whole Oni- 
ons, Salt and whole Mace: When they are boiled 
make the Sauce of ſome thin Slices of Manchet, or 
grated Manchet in another Pipkin, and ſome of the 
Broth of the Woodcocks, put to it a Bit of Butter, 
the Guts and Liver minced; and having the Yolks of 
ſome Eggs diſſolved in Vinegar and ſome grated Nut- 
meg, put it to the other Ingredients and ſtir them toge- 
ther ; diſh your Woodcocks on Sippets, pour the Sauce 
over them, with Slices of Lemon, Grapes, or Barber- 
ries, and run it over with beaten Butter. 

95. To dꝛeſs Moodcocks. 

DivipE your Woodcocks into four Pieces, lay by 
the Entrails to make a Ihickening for your Sauce; 
then put your Quarters of Woodcocks into a Stew- 
pan, with Muſhrooms and Truffles fliced, and Veal 
Sweet-breads, leg all theſe be toſſed up together with 
melted Bacon, and moiſtened with Beef-gravy, and a 
Glaſs or two of Wine, with Salt, white Pepper, and 
Cives. Let theſe ſtew together, and when they are 
almoſt enough take off the Fat, put the Entrails you 
ſaved into the Sauce to thicken it; or elle you may 
thicken it with a Cullis of Woodcocks or ſome other 
good Cullis. If you pleaſe you may put in a little 
Eſſence 
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Fiſence of Ham. Then diſh your Woodcocks, pour 
your Ragoo upon them, ſqueeze m the Juice of an 
Orange or Lemon, and ſerve them up to Table hot 
for a firſt Courle. 
9c. To make a Pye of Woodcocks. 

PARBOIL your Woodcocks, and lard them with 
large Lardons, ſeaſon'd with Salt, Pepper, Spices, ſavou- 
ry Herbs ſhred, Cives and Parſley ; take their I ivers 
and pownd them in a Mortar with icraped Bacon, Trut- 
fles, Cives and Parſley, ſeaſon'd with Salt, Pepper, Spi- 
ces, and ſavoury Herbs; with theſe farce the Bodies 
of your Woodcocks; roll out a Sheet of your Paſte 
about an Inch thick, butter a Sheet of Paper, and 
lay your Paſte upon it; make your Pye, lay powrd:d 
Bacon over the Bottom of it, ſeaſoned with Salt, Spi- 
ces, and lavoury Herbs; then lay in your Wood- 
cocks, ſeaſon them above as beneath, and lay over 
them thin Slices of Veal, and thin Bards of Bacon, 
a d a Bit of Butcer ; cloſe your Pye, and let it bake 
for three Hours. In the mean Time make a Ragoo 
thus: Peel and waſh ſome raw Truffles, cut them in 
Pieces, and put them into a Sauce-pan, moiſten chem 
with Veal-gravy, and ſet them a ſtewing over a gen- 
tle Fire, put in ſome Veal-gravy to moiſten them, 
and when they are enough, moiſten them with a Cul- 
lis of Veal and Ham, and a little Eſſence ot Ham 
when your Pye comes out of the Oven pull off the 
Paper, cut open the Lid, take out the Veal and Ba- 
con, Skim off the Fat; pour your Ragoo of Truffles 
into the Pye, and ſerve it up for a firſt Courſe; or you 
may ſerve it with a Ragoo of Oyſters inſtead of Truf- 
fles : After the ſame Manner you may make Pyes of 
Turkey-pouts, Chickens, Capons or Pullets. 

97. Another Way. | 

Txuss your Woodcocks, beat them on the Breaſt 
with a Rolling-pin, ſo as to break all their Bones; 
Jay by the Livers; lard the Woodcocks with large 
/Lardons fealon'd with Salt, Pepper, Spices, and ſweet 
Herbs, {lit them along the Back. Pownd the Li- 

vers 
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vers with ſcrap'd Bacon, Muſhrooms, Truffles, Cives 
and Parſley ſeaſon d with the fame Seaſonings above- 
mentioned : With theſe farce the Bodies of the Wood- 
cocks; lay them in your Pye all round with Muſh- 
rooms, Truffles and a Bay-leaf; cover them with 
Bards of Bacon, lid your Pye and bake it: When it is 
drawn, cut up the Cover, take out the Bacon, skim off 
the Fat, and pour in a Cullis of Woodcocks or Partridges 
with Veal Sweet-breads, Muſhrooms and Truffles hot, 
ſqueeze in e of a Lemon, and ſerve it up hot 
for a firſt Courſe. 
98. To roaſt Woodcocks. 

Dx aw, waſh, truls, and ſpit your Woodcocks, roaſt 
them, baſte them with Butter; when they are al- 
molt roaſted, drudge them with grated Bread: Preſerve 
the Gravy, and make butter'd Toaſts and put into it; 
or you may roaſt the Guts with the Woodcocks, and 
mince them and put them into the Gravy, with a lit- 
tle Claret. 

99. To roaſt Woodcocks the French way. 

PULL them, draw them, waſh them, truſs them, 
then lard them with broad Pieces of Bacon over their 
Breaſts, roaſt them and ſerve them upon 'Toaſts dipt 
in Verjuice, or the Juice of Oranges with the Gravy, 
and made warm. | 

100. To make Sante fo2 Woodcocks, 

RoasT Woodcocks, take out their Guts and Li- 
vers, bruiſe them in a Sauce-pan, put in ſome Salt 
and Pepper to ſeaſon them, and ſome Red-port Wine 
to moiſten them: If the Sauce is not thick enough, 
thicken it with a little Cullis of Veal and Ham) 
make it hot, ſqueeze in the Juice of an Orange or 
two, cut up your Woodcocks in it, and ſerve them. 

101. To moke a Snrtout of UWoodcocts. 

MAKE a Farce for your Woodcocks of boil'd Ham 
and raw Bacon, Veal Sweet-breads, Muſhrooms and 
Trufffes, Cives, Parſley and a little Garlick, all ſhred 
ſmall, well ſeaſon'd and bound together, with the Y olks 
of Eggs; with this Farce ſtaff the Bellies * 
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Woodcocks, and alſo their Breaſts between the Skin 
and Fleſh; put a large larded Fricandeaux on the Breaſt 
of each Woodcock, tye them about with a Packthread, 
wrap them up in Paper, and roaſt them; while they 
are roaſting, prepare for them a Ragoo, when they 
are enough, take off the Paper, diſh them with the 
Fricandeaux on their Breaſts, pour the Ragoo over 
them, and ſerve them up. 

102. To make Woꝛmwood Cakee. 

Por two Ounces of fine Sugar into Spirit of Worm- ' 
wood, and ſteep Gum Tragacanth in the Roſe- water; 
then take ſome of each of theſe, and beat them toge- 
ther in a Stone Mortar, till it comes to a Paſte like 
Dough, put to it a little Musk; make it up into Cakes 
about the Bigneſs of a Sixpence, lay them on Tin- 
plates, and ſet them in a moderate Oven to dry, and 
keep them for uſe; theſe are good to be held in the 
Mouth, to keep a cold Stomach. 

103. To make WozmWwood-water. 

BRU ISE half a Pound of Liquoriſh, and half a 
Pound of Anniſeeds well, and put them into two Gal- 
lons of White-port Wine; put in alſo two or three 
Handfuls of Roman Wormwood; let them infuſe for 
twelve Hours, then diſtil them in an Alembick; or 
you may infuſe the Ingredients in Brandy or Sugar- 
ſpirit and diſtil them. 

104. Another way. 

IN five Gallons of Water, five Gallons of ſtrong Spi- 
rits, infuſe two or three handfuls of Wormwood chop'd, 
and half a Pound of Anniſeeds, diſtil them and draw 
off five Gallons of Water, and ſweeten them with five 
Pound of double-refined Sugar. 

105. Or thus. 

INFUSE three Quarters of a Pound of Liquoriſh 
ſcrap'd, three Pound of Wormwood chopt, three 
Quarters of an Ounce of Nutmegs flic'd, and a few 
Blades of Mace in three Gallons of ſtrong Ale, and 
diſtil it in an Alembick. | 

106. Dz 


10 

106. Or thus. | 
 InFusE three Pound of Wormwood chop'd, three 
Quacters of a Pound of Anniſeeds bruis'd, three Quar- 
ters of a Pound of Figs flit, and three Quarters of a 
Pound of Raiſins ſton'd, in three Gallons of ſtrong 
Ale, and diſtil it. | 

107. To make Moꝛmwood wine. 

TAKE two Pounds of dry'd Wormwood, two Gal 
lons of Rheniſh Wine, let the Wormwood lie in it to 
digeſt for three or four Months, ſhaking the Veſſel 
often; when it is ſettled, decant the clear 'Tincture 
for Uſe. 

108. To make phyſical Mozmwood⸗wine. 

To a Gallon of Wine put a Handful of dry'd Worm- 
wood, let it infuſe in a Veſſel cloſe ſtopt, till the Wine 
is ſufficiently ting'd with the Wormwood. 
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1. Poung Chickens to ſkew. 


OIL three or four young Chickens till they are 
B half enough, then take them up, and cut them in- 
to little Pieces, dividing the Joint-bones from one ano- 
ther; cut the Meat into Slices, put the Meat with the 
Bones, except the Breaſt-bones, into a good Quantity 
of the Broth they were parboil'd in, and put it into a 
Dith, cover it with another, and ſet it over a Chafing- 
diſh of Coals, and let it ſtew till it is enough, having 
firſt ſeaſon d it with Salt and whole Pepper, then put 
in ſome Sallad-oil; and a little before you take it off 
the Fire, ſqueeze in the Juice of Lemon to your Pa- 
late, and ſerve it up; you may ftew Partridges, Rab- 
bets or Veal the ſame Way. | 


2. Ot 


YO 
2. O' young Hens, a Bisk. 
Tauss them neatly, and fry them to a fine brown. 
Colour, then put them into a Pot with good Broth; 
a Slice or two of lean Bacon, a Slice or two of Beet, 
beaten Cloves, a Bunch of ſweet Herbs, or other 
Seaſoning, and green Citron ; when theſe have @l ſtew- 
ed over a gentle Fire, garniſh the Bisk with Veal 
Sweet-breads, Cocks-combs, Muihrooms, Truffles and 
Artichoke-bottoms, and make a Ring about with the 
beſt of them: Juſt before you ſerve it up, marble 
your Potage with Lemon-juice and Veal Cullis; after 
the ſame Manner you may make Bisks of Capons 
Pullets, Quails, Cc. | 


E. ; 


1. To reſt 02 turn Oꝛanges, Kc. 

O reſt, (a Term of Art us'd by Confectioner s) 

is to cut the Peel of Oranges, Lemons, or Ci- 

trons, from Top to Bottom, into ſmall Slips or Zeſts, 

as thin as it can poſſibly be done. To turn them, is 

with a little Knife to pare off the ſuperficial Rind, 

or Peel on the Outſide very thin and narrow, turn- 

ing it round about the Orange or Lemon, c. ſo as it 
may be extended to the Length of ſeveral Fathoms. 
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Bills of Fare for every MoxTa 
in the Y EAR. 


JANUARY. 


1. Courſes. 2. Courſes. 
RAY-fiſh Soop Roaſted Ca pons 
Forced Mutton aunch of Veniſon roaſted 
y of Rabbets 

Geeſe boiPd Kidney Beans 
1 of Veniſon roa- Butter 'd Crabs. 
Rabbets fricaſſy d. 
Collar of Brawn Several ſorts of wild Fowl 
A Bisk of Fiſh Jole of Sturgeon 
Chine and Turkey Chine of Salmon broil'd 


Soop with Vermicelly | 
Lamb Paſty 
Orange Pudding 


Pullets with Eggs roaſted 
Lamb roaſted 


Oyſter Pye 
Grand Salad with Pickles. 


with Smelts 
Marinated Fiſh | 
Collar'd Pig 
Dry'd Tongues with falt 

Sallads ; 
Fruits. | 


FEBRUARY. 


Scotch Collops 
Lamb roaſted 
Mutton boil'd 
Bacon-froiſe 
An Egg Pye. = 


> 


Green Geeſe 
Rabbets roaſted 


Beef, or Veal collar d 


Cold Ham 
Rasberry Cream. 


-Q.q 


F », ws 
@ > 


ſted 


1 

Mullets boil'd 

Olives of Veal Alamode 

Almond Puddings of diyers 
Ser ts. 


1 Courſes. 2 Courſes. 
Soop Lorrain Tame Pidgeons and Chic- 
| . , 8 | ens | 
Hen Turkey with Eggs Soals fry'd 
Turbot boil'd with Oyſters Aſparagus and Lupines 
and Shrimps | | : 
Stew'd Carps and broil'd Tanſey and Fritters 
Eels Re 
Grand Patty Tarts,Cuſtards,and Cheeſe- 
Marrow Puddings cakes. | 
Chine of Mutton with Fruits of all Sorts. 
Pickles 
Scotch Collops 
Salamongundy 
Spring-Pye. 
| MARCH. 
Aſparagus Soop Roaſted Pidgeons 
Lamb roaſted Spinage Paſty 
_ Veal and Bacon boil'd Omelet of Eggs 
Apple-pudding. Oyſters in Shells. 
Ham and Pidgeons A Diſh of Quails, Ruffs, 
and Notts 
Diſh of Fiſh of Sorts Pikes broil'd 
Soop de Sante A Skirret Pye 
Tongues and Udders roa- Fruits of ſeveral Sorts 


Diſh of creamed Tarts 
Jellies of ſeveral Sorts. 


APRIL. 


Bun of Fare. 


Courſe APRIL. | 
I Conrſes. 2 Courſes. 1 
A Bisk | : A Side of 125 in Joints 
Cold Lamb Eight Turtle Doves 

A 8 of Veniſon roa» Cold Neats- tongue · pye 
Four Goſlins Eight Piägepus four larded 
A Turkey- pot Lobſters 

Cuſtards of Almonds. Collar of Beef. 

"8 2 

Ham and Chickens Green Geeſe and Ducklings 
Bisk of Pidgeons Sucking Rabbets 
Beef Alamode : Souc'd Mullets 

Chine of Veal Butter'd Crabs with fry'd 

| Smelts r 

Grand Sallad Butter d Apple-pye 

Carps haſh'd March- Panes 
Lumber-Pye Rock of Snow and Sylla- 

bubs. 

Chickens fricaſſy d | 
Almond Florendines 

Cuſtards. 

Mar. 

Veal and Bacon boil'd Chine of Salmon 

Mutton roaſted Roaſted Rabbets 

Beef boil'd Cold Tongues 

Lamb fricaſſy d Tarts 

Chicken Pye. Goosberry- fool. 

Jole of Salmon Young Turkeys larded and 

Quails 
1 Bisk of Shell-fiſh 

Grand Sallad Green Geeſe 

Cray-fiſh Soo Lobſters roaſted 


Bills of Fare. 
Sweet Pyddings of vari- Orangeado-pye 


ous Colours 
Tongues and Udders roa- Chocolate and Lemon 
Ned Cream 
Veal ragoo'd Sweet -meats. 
Fowls roaſted a la daube. | 
JUNE. 
A Pottage Green Geeſe roaſted 
Filet of V eal roaſted Cold Tongues 
Mutton boil'd Green Peas 
Fruit Pudding. Goosberry Tarts 


7 
* 


Haunch of Veniſon roaſted Soals, and Eels fryd 


Pikes roaſted, and Smelts Jole of Sturgeon 
Ham and Fowls 11h of Pheaſants 


Fricaſſy of young Rabbets Potatoe Pye 
Ragoo of Sweet-breads and Tarts and Cheese cables 


Lamb-ſtones 


Marrow-Pudding Fruits of various Sorts 
Diſh of Fouls roaſted Syllabubs. ee] 
Diſh of Mullets 
Umble-pyes 
Cuſtards. 
]VU-L'Y 

Pottage with Rice — 4 ſtufſ'd and roa- 
Almond Pudding Collar'd Pig 
Mutton roaſted '  Sweet-breads roaſted 
Green Fiſh with Eggs. Tarts de Moy. © 
Scotch Collops | A Diſh of Quails and Par- 
Cock — th Lob- tridges 

ſters butter d A Diſh of tame Pidgeons 
Veniſon Paſty aud Ducks 


Chine 


Bills of Fare. 


1 Courſes. 


Chine of Veal 
Grand Sallad 
Pig larded and roaſted 
Geeſe and Ducklings roa- 
Chicke Bac 

ickens and os 

boil'd 2 
Carps ſtew'd 

atty royal. 


Scotch Collops of Veal 

A Breaſt of Veal boil'd, 
and Turnips 

A Fricaſſy of Pidgeons 

A Calf*'s-head ftew'd 

4 Young Geeſe or Goſlins 


2. Courſes 
A Diſh of Lobſters and 


Prawns' 
A * of Fiſh marinat- 


A Din of Tarts of all 
Sorts 

A Dith of [ellies 

A Düh of Fruits. 


AUGUST 


12 Dotterels, 6 larded 
Tarts Royal of Fruit 
Furmety 

A Heath-powt Pye 
Smelts marinated 
Gammon of Bacon 


2 Lamponets Cockles ſtew'd or roaſted. 
Tarts, Cuſtards. : 
Ham and Chickens Pheaſants and Partridges 
Bisk of Fiſh Pike broil'd 

Veniſon Paſty Lobſters roaſted 

Haunch of Veniſon roaſted A Salamongundy 

Fowls roafted à la daube Creamed Tarts 
Umble Pyes Rock of Snow and Sylla- 


Turkeys roaſted and ur- 
ded 

Fricaſſy of Chickens white 

Turkeys larded and roaited 

Beef à la mode 

Almond Florendines. 


Qqz 


bubs 
Sweet Meats. 


S E x- 
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Bills of Fare 


SEPTEMBER 


Haunch of a Doe with 
Udder a Ja ow 

* 2 and U rs roa- 

—_ Collops 


Bisk of Pidgeons 
Lumber-pye 
* 


Haſh'd Cali s- head Geeſe _ 

ints of Lamb Aſpara 

Imon boil'd Roaſted "Rabbets 
Marrow Pudding. Almond Puffs 
Pullet and Bacon boil'd Teals and Ducks 

with Oyfters, Ge. Soals fry'd | 
Bisk of Fiſh Apple-pye butter'd 
Chine of Mutton Jole of Sturgeon 
Geeſe roaſted March-yanes 
Battalia Pye Diſh of Fruit. 
Diſh of Pickles 
Pidgeons and Bacon boil'd 
Olives of Veal with aRagoo 
A Lumber Pye. 

| OCTOBER 
Boil'd Mutton — of Lamb 

| Sr Head boil'd 2 Eels K 

idgeon-pye weet-breads ina 00 
A Pike roaſted Pippins ſtew'd. M 
Ham and Fowls Wild Fowls, ſeveral Sorts 
Cod's Head with Oyſters Chine of Salmon broil'd 

and Shrimps Salamongund y 

Turkey and Chine Eels broil'd a Smelts / 


Artichoke 
Fruit in a Ka 
Tarts and Cuſtard, 


Bills of Fare. 
N NOVEMBER. 
CRT. © 2 Courſes, 
Hogs-head boil'd with Green Geeſe 
Chickens | 
Loin of Veal roaſted Sturgeon 
Leg of Mutton forc dd Neats-Todlth64' 
Fricaſſy of Rabbets Roaſted Larks 
Sweet Lamb-pye. . 4 Hedge-Hog 


— 


22 — 


Fowls boil'd with Bacon, Chine of Salmon and 
Savoys, e. Smelts 

Carps ſtew'd, and Oyſters Wild Fowl ſeveral ſorts 
ſcollop'd 


Chine of Veal in Rag oo Tongues ſhe'd with Pickles 


Sallad and Pickles Potatoe Pye 
Calf's-head haſt'd Quince Pye 
Geeſe roaſted Jellies 
Veniſon Paſty 5 iſh of Fruit. 
Turkey-Hen roaſted with 

Oyſters 
Diſh of Gurnets 
Grand Patty. 

Y DECEMBER. 

Boil'd Lamb and Spi- Roaſted Tu rkeys 4 
nage 6 
Mutton roaſted Cold Tongues ** 
Veniſon Paſty Peas _— 
Giblet-Pye ' Tanſey 2 
1 Strawhberries and C 

— 
Ham and Fowls * i Pei and Pheaſuns 
roaſted 5 


Turbot with Oyſters and Bisk of Shell-fiſh, 
Shrimps 


Soop with Teals Ducks and Teal roaſted 
| Q-q 4 Turkey 


Bills of Fare 
1 Courſes. e N Gearſes. 
Turkey and, Chine ole of Sturgeon , 


Tongue, Udder, and Hare Pear-tart creamed - 
7 Sauſages, Oyſters, | 
. | 


4 A Tanſey - 
Marrow-pudding | 
—_— Sweet-meats 
Cod's Head and Shrimps Fruits. | 


Minc'd Pyes 
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Terms of Art for Carving. | 


Hern to. diſmember 
Lampry to ſtring 
Lobiter, to barb 
Mallard, to unbrace 


ARBEL, to tusk 

Bittern to disjoint 
Braun to leach 
Bream to ſplay 


Buſtard, to cut up 


Hen, to ipoil 


Partridge, to; wing 


Brew, to untach Paſty to border 
Capon, to ſouce Peacock to disfigure 
Chevin, to fin Pheaſant, to allay 
Chicken, to fruſh Pidgeon to thigh 

Coney, to unlace Pike, to ſplat 
Crab, to tame Plover, to mince 
Crane, to diſplay Quail, to wing 
Curlew, to untach Salmon, to chine 15 
Deer, to break Small Birds, to thigh - 
Eel, to tranſon - Sturgeon, to tranch.  - 
Egg, to tire Swan, to lift 
Egript, to break Tench, to ſauce 
Flounder, to ſauce Trout, to culpon 
Gooſe, to rear Turkey, to cut up 
Haddock, to ſide Woodcock, to thigh. 


Inſtruction 


CCC ON eros Þ 


Infirutions for Carving according to 
theſe Terms of Art. 


To unjoint a Bitter, 
R AIS E his Wings, 
and Legs as a Hern, 
and no other Sauce but 
Salt. 
To cut up a Buſtard. 
SEE Turkey. 
0 ſauce a, Capon. 
TAKE a Capon, and 
lift up a right Leg, and 
ſo array forth, and lay 
in the Platter; ſerve your 
Chickens in the ſame man- 
ner, and ſauce them with 
green Sauce, or Verjuice. 
To unlace a Coney. 
TURN the Back down- 
ward, and cut the Flaps 
or Apron from the Belly 
or Kidney; then put in 
your Knife between the 
Kidneys, and looſen the 
Flein from the Bone on 
each Side; then turn the 
Belly downward, and cut 
the Back croſs between 
the Wings, drawing your 
Knife down on each Side 
the Back - bone, dividing 
the Legs and Sides from 
the Back; pull not the 
Leg too hard, when you 


open the Side, from the 
one, but with your Hand 
and Knife neatly lay o- 
pen both Sides -from the 
Scut to the Shoulder; 
then lay the Legs cloſe 
together. 
' To diſplay a Crane. 
_ UnroLD his Legs, then 
cut off his Wings by the 
7 after this take u 
is Legs and Wings, and 
ſauce them with Vinegar, 
Salt, Muſtard, and pow- 
dered Ginger. Wy 
To unbrace a Duck. © 
RarsE up the Pinions 
and Legs, but take them 
not off, and raiſe the Mer- 
ry - Thought from the 
Breaſt ; then lace it down 
each Side of the Breaſt 
with your Knife, wriggling 


your Knife too and fro, 


that the Furrows may lye 
in and out. After the 
ſame manner unbrace a. 
Mallard. - | 
To rear a Gooſe. 
TaxE off both Legs 
fair, like Shoulders of 
Lamb; then cut off the 
Belly 
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Belly- piece round cloſe to 
the End of the Breaſt; then 
lace your Gooſe down on 
both Sides of the Breaſt, 


the Pinion on each Side, 
and the Fleſh you firſt lac'd. 
with your Knife, raiſe it 
up clean from the Bone, 
and take it off with the 
Pinion from the Body; 
then cut up the Merry- 


the Breaſt-bone another 


Slice of Fleſh quite thro? ; 
.then turn up your Carcaſs, 
and cut it aſunder, the 


Back- bones above the Loin 
bones; then take the Rump- 
End of the Back- bone, and 
lay it in a Diſh with the 
Skinny Side upwards ; lay 
at the Fore-end of it the 
Merry-Thought, with the 
Skinny Side upwards, and 


the Gooſe; then lay the 
Pinions on each Side con- 


trary, ſet the Legs oneach 


Side contrary behind them, 


that the Bone-Ends of the 


Legs may ſtand up crols 
in the Middle 
Diſh, and the Wing-pi- 
nions may come on the 
Outſide of them; put the 
long Slice, which you cut 
from the Breaſt-bone, un- 


Ralf an Inch from the Ends 


ſharp Bone; then take off 


Thought; then cut from 


before that the Apron of 


of the Y 


Inſtructions for Carving. 


der the Wing-pinions on 
each Side, and let the 
Ends meet under the Leg 
Bones, and let the other 
e cat in the Diſh 
betwixt the Leg and the 
Pinion; then pour in your 
Sauce under the Meat; 
throw on Salt, and ſerve 
it to Table again, 
To diſmember a Fern. _ 
TAKE off both the 
gs, and lace it down | 
the Breaſt, on both Sides 
with your Knife, and o- 
pen the Breaſt-pinion, burt 
take it not off; then raiſe * 
the Merry - Thought - 
between the Breaſt-bone, 
and the Top of it; then 
raiſe up the Brawn z then 
turn it outward upon both 
ſides, but break it not, 
nor cut it off; then cut 
off the Wing-pinions at 
the Joint, next the Body, 
and ſtick in each Side the 
Pinion in the Place you' 
turn'd the. Brawn out, but 
cut olf the ſharp End of 
the Pinion, and take the 
middle Piece, and that 
will juſt fit in the Place. 
ou may cut up a Capon,, 
or Pheaſant the ſame way. 
To unbrace a Mallard. 
Tris is done the fame 
way, as to unbrace a Duck, 
which ſee. ks 
0 


of 
ge - 
. on 4 ; 4 , 


Inſtructions for Car viug. 


To wing @ Partridge. 
RaisE his N and 
Wings, and ſauce him 
with Wine, powder'd Gin- 
r and a little Salt. 
To allay @ Pheaſant. 
Do this as you do a 
Partridge, but ufe no other 
W Salt. gun 
Wing a - 
Do this the ſame way 
as you do a Partridge. 
To lift a Swan. 
SLIT the Swan down 
in the Middle of the 
Breaſt, and ſo clean thro' 
the Back, from the Neck 
to the Rump; then part 
it in two Halves, but do 
not break or tear the 
Fleſh ; then lay the two 
Halves ina Charger, with 
the ſlit Sides downwards, 
throw Salt upon it, ſet it 
again on the Table; let 
the Sauce be Chaldron, and 
ſerve it in Saucers. 
To break a Teal. 
Do this the fame way 
as you do a Pheaſant. 
To cut up a Turkey. 
RAISE up the Leg fair- 


ly, and open the Joint with 


the Point of your Knife, 
but take not off the Leg; 
then with your Knife lace 
down both Sides of the 
Breaſt, and open the Breaſt» 


pinion, but do not take 


it oft; then raiſe the 
— Thought betwixt 
the Breaſt-bone, and the 
Top of it; then raile up 
the bet then turn it 
outward upon both Si 
but not — it, 8 
it off; then cut off the 
Wing-pinions at the Joint, 
next the Body, and ſtick 
each Pinion in the Place 
you turn'd the Brawn out; 
but cut off the ſharp End 
of the Pinion, and take 
the middle Piece, and that 
will juſt fit in the Place. 
130 may cut up * 

a Capon, or Phea- 
ſant the ſame way. 

To thigh a Woodcock, 
RaisE the Wings and 
Legs as you do a Hen, 
only lay the Head open 
for the Brains; and as you 
thigh a Hen, ſo you muſt 
a Curlew, Plover, or Snipe, 
excepting you have 
no other Sauce but Salt. 


{ 
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The Manner of Setting. out a Deſert 
f Fruits and Sweet-meats. 


Deſert of Fruits, as well raw as preſery'd, with 
/ \ its Appurtenances, may be dreſs d, either upon 
z Level, or in a Bastet. | | 

A Deſert is faid to be dreſfs'd, on a Level, when it 
is diſpos d in China Liſhes, and Machines made of 
Wood or Oſier-twigs, having a great Board in the 
[ middle, m Form of a Square, or with ſix Panes in 
| Length, call'd a Hexagon, or any other Figure, you 
I Pleaſe: This Board is encompaſs'd with divers other 

| 


Works of different Shapes, viz. either round, oval, or 
of a Club at Cards, or any other pretty Form ; and 

| - ſeveral China Diſhes are ſet upon thele Boards, ſup- 
y ported upon wooden Legs and Cups; ſo as the Oval 
i may contain two, and the Clubs three, whilſt che O- 
vals ſerve for the Compoſts, and the middle Board for 
| a large Pyramid of Fruit, with China }3ithes round a- 
| bout, fixed as before mentioned: Or elle it may be 
; fill'd up all together with China Diſhes: That in 
the Middle being rais'd higher than the others, upon 
which ſeveral ſmall Pyramids are to be erected of an 
exact Proportion: So that the ſame Sorts of Comfits, 
| = Colours may appear on Very Side at the 

ſite Angles. Laſtly, a Row or Border of raw 
Peu may be made round about the Diſhes upon 
every Board, to gamiſh the Top; and the whole De- 
ſert is to be ſet out with Flowers, Greens, and other 


Ornaments, according to the Seaſon. 
For the more clear Illuſtration ſee the following 


Model. 


— 


* 


The 


* 


The Manner of ſetting out a Deſert. 
The Model of 4 Deſert for an oval Table of twelve 


_ Coverings. 


The EXPLICA TION. 


HE Board in the Middle is uſually made of 
Ofier- twigs, in Form of a Basket, and may be 

gilt, ſilver'd over, or painted like fine earthen Ware, 
and then hath this Convenience, that it may be clean- 
ed by waſhing. There is alſo a thin Board, that lies, 
almoſt at the Entrance, over againſt the Border, for 
a Ground-plot. for the Sweet-meats, which are to be 
dreſs'd upon it, the Ledge of the Board, or Oſier- 
Basket being indented ; fo that beſides that it con- 
tributes to the Ornament, it ſerves alto to keep in the 
Fruit, with which a Border may be made round about 
the China Diſhes: Seven of thele Diſhes are expreſs'd 
in the Model above, and the Order of them may be 
clearly diſcerned ; but that in the middle gught to be 
a little larger, and rais'd ſomewhat higher than the 
reſt. For want of China Diſhes, Tin-moulds in * 
e 


The manner of ſetting out a Deſert. 


ſame Shapes may be uſed; which will not be eaſily 
diſcovered, the Bottoms ought always to be covered 
with Leaves or Paper, before any thing is dreſs'd up- 
on them. Theſe moulds may be alſo faſtened upon 
the Legs, and by that Means the Deſert will become 
more ſolid. 

INSTEAD of theſe Wicker board, you may have 
ſome made of the ſame Form of a wooden Bottom, 
ſupporged by little Knobs, or other Sorts of Feet, 
4 Ledge round about, to keep in the Fruit, 


E for the dreffng a Defere i in Wicker-Bazkets, 
this is only uſed in Entertainments, for Fraternities, 
or Societies; where as many little Baskets are ferv'd - 
up firſtto Table as there are Gueſts: And theſe Bas- 
kets are commonly adorn'd with {mall Ribbands, and 
Taffaty Covers, and fill'd up with all Sorts of Sweet- 
Meats, Biskets, March-panes, Orange and Lemon 
Faggots, dry'd Fruits, Sc. So that the moſt delicious 
Comfits may lye at Top; and every Perſon eats only 
the liquid Sweet - meats, and ſhuts up, and takes away 
his Basket to carry _ 


ee eee 
| AN 
Alphabetical INDE XN, 

Shewing by the caſt of the Eye where, or at 


what Number, under each Letter, every Par- 
ticular is to be found in the Dic TIONARN. 


A 
| LE or Beer to brew, 
XI. Sir Jonas Moor's 
Wap. 2. Syrup of Ale, z. 
Aleberry, 4. Dr. Butler's 
Purging Ale, 5. Purging 
Ale, 6. Ale of Health, 7. 


ter, io. Cakes, 11. Cau- 


Cream, 14, 154 16. Cu- 
fark 20» Florendine, 2 1. 
Milk, 23, 25, 20, 27, 28. 
Pottage, 29. Paſte, zo, 
31. Puffs, 32. Snow, 
34. Tart, 36, 37. Sylla- 


bub, 39. Tanſey, 40. 
t. 38. 


Almone | | 
Almonds criſp'd, 17,18, 


19. Fry d, 22. Iced, 23. 
| Smooth, 33. A Leach, 35. 
Amber Cakes, 41. Pud- 
ding, 44 
Ambergreeſe Cakes, 42, 43- 
Tincture, 45. 


Amulet, 46, 47. 


Anchovies, 48. 


To keep, 


49. Sallad, 50. Sauce, 


51. 


Andoleans, 52. 


Andovillets, 53. 


Angelica Candy, 5 . Pre- 


iſeeds, 57. 


ſerve, 55. Water, 56. 
Almond Bisket, 8, 9. But- Anni - 
App es to bake, 58. Com- 
® ale, I 2+ Cheeſe, OE 


poſt, 59. Cream, 6c. 
Marmalade, 61. Pan- 


cakes, 2. Paſte, 63, 64. 
_ Preſerve, 65. Pupton, 
66. Stew, 67. anſy, 
68. Sweet-Meats, 69. 


Dry, 70. 


Apricock Cakes, 71, 72. 


Candy, 73. 


Compoſts, 75» 
77> 78, 79. 


Chips, 74- 
76. Dry, 
Jumbals, 


80. Paſte, 815 82, 835 


81. Paſtils, 
ſerve, 86, 87, 


85. Pre- 
88, 89, 90, 


91. In Felly, 92. Ka- 


tafia, 93. 
Wine, 95. 
96, 97,98. 


Water, 94. 
Marmalade, 


Aqua- 


n 


INDEX. 


Aqua-Mirabilis, 99, 100, 


101. ä 
Aqua-vitz, 1025 103. 
Artichokes, 104 Wish 

Butter, 105. Cream 16c. 

To force, 107. To fry, 

108, 10 115, 116. To 

pickle, 11c. To preſerve, 


11151125 113,114. 


la Poivrade, 117. Pye, 


118. Stew, 119, 120. 
In Paree, 121. With 
white Sauce, 122. 


- Aſhen Keys, 70 pickle, 123. 
Aſparagus with Butter, 24. 


Cream, 125. Gravy, 126. 
Amlet, 127. 
128, 129. A Rapoo, 
130. 

B 


Bacon Froiſe, 1. Amlet, 2. 
A Tart, 4. To broil, . 


To boil a Gammon, &c. 3. 


To bake, . To diy, 7. 
Bain-Marie, 8. 
Balls of forc d Meat, 9, 10. 
Barbels zo broil, 11. To haſb 
1 2. Au Court Bouillon, 
14. 4 Pupton, 15. To 
ftew, 13. 


Barberries 10 candy, 16. 


Pickle, 17, 18, 19, 20. 

Jelly, 21. Preſerve, 22, 

223 24. Oyrup, 25. 
Barley Broth, 26, 27. 

22 28. Gruel, 29. 

ortage, 30. Poſſet, 3 1. 

Pudding, 3 2. — 4 

Baſes zo boil, 34. 


To pickle, + 


Battalia Py e, 3536. 


Beans, French, to pickle, 37, 


38, 39. To preſerve, 40. 
Beans, in Tarts, 41. 


Beef Alamode, 4:, 43. Car- 


bonado'd, 44. Cullis, 45. 
To bake, 42 To boil, = 
48. A la Braiſe, 49, 4 

Buttock, 50. To collar, 

51. Hith Cucumbers, 

52. Dutch, 53. To fry 

543 55, 56. To farce, 57. 

Filets, 58, 59. 4 Hotch- 

pot, 60, To roll, 61, 62. 

To flew, 63, 64. French 

Faſhion, 65,67. Italian 
Faſhion, 66. Olives of 

Beef roaſted, 68. Paſty, 

69. Cold Beef, 70. Sprin 

Garden, 71. Leg Beef | 
flew, 72. Royal, 73. To 
Pot, 74, 75, 76+ Souce, 

77. Pye, 78. In Ragoo, 

79. Tanſey, 80. la 

Viniagret, 8 1. 


Beets, 82. To fry, $3. 


Betony Conſerve, 84. Wa- 
ter, 85. | 

Biskets, 86, 87, 88, 89. 
Jefſamy, go. Drops, 91, 
92. Lisbon, 93. Na- 
ples, 94. Nuns, 95. Sa- 


2 96, 97. Queen's, 

98. 

 Biſcotins, 99. i 
Biſque, 100. Of Fißb, 1ot, 


102. 


Black Caps, 103. 
Blackpuddings, 10 tog. 
lanc 


INDEX. 


Blanc Margers, 106, 107, 
108. Of Hartſhorn, . 

' 116. French, III. Ita- 
lian, 112. 

Blood-Puddings, 11 :. 

B2ars-head, 114 

Boar bak'd, 115. Roaſted, 

e. 

Bouillans, 117. 

Breading of Meats, 118. 
ucons, 119. 

A Bouton, 120. 

Braddy Royal, 122. 

Brawn zo babe, 127. Broil, 
124. To,ſouce, 125. 

Bread, French, 121. 

Breams zo boil, 120. Broll, 
127. Stew, 128, 129. 

Broom Buds to pickle, 130. 

Broth, 131,132. Of Calves 
Het, 133, Fat, 134. 

Fi, 135, Ize, 137. 
Jelly Broth, 13%. Qucens, 
129, Meagre, 40. Of 
Roots, 141. l bite, 142. 

Bruſoles, 4:. 

Bullock's Cheek zo bake, 


142 145. Stew, 146. 


Italian Yay, 147. 


Buntings, @ Pupton, 148. 


Buſtards 79 bozl, 149. A 
Pye, 150. | 
Butter to beat up, 151. 
Burn, 15 2. Clariß), 153. 
To draw, 154, 155, 156. 
Butter d Loaves, 157. 
Parſley, Sage, 
Savoury, Butter, 158. 


Ks 


Thyme, © 


% 
lo f 
o * - 


|: 

Cabbage Cream, 1. To. 
farce, 1. Force, 3. Pud- 
ding, . Ragoo, 5. Soop, 6. 


Cakes, Banbury, , 8. 


Plum, 9, 1c. Oxford, 
11. Portugal, 12. Seed, 
135 14. Sugar, 15. Lee- 
ing for Cate, 6. | 

Calf's Chaldron 70 fricaſty, 
18. Pudding, 19. Pye) 
20. 

Calves Brains, a Paſty, 17. 

Calves Feet to boil, 21. To 
roaſt, 22. Pye, 23. Pud- 
ding, 24. 

Calf's Head 20 dreſs, 25. 
Haſh, 26. Roaſt, 27. 
Souce, 28. 

To candy Flowers 29. 

Capon ala Braiſe, 0. To 
boil, 31. Capitolade, 32. 
With Cray-fiſh, 33. 
Cray-fiſh Cullit, 34. 
Sweet-herbs, 35. Oyfters, ) 
36, 37. LCLemons, 38. 
Peas, 39. To fricafſy, 
40» Paſty, 4 ! + Pud- 
ding, 42, Pye, 43. Souce, 


44. 

Cardoons, 45. 4 Ragoo, 46. 

Carp to boil, 47. Broil, 
48. Bist, 49. Court 
Bouillon, 50, 5r. Ho- 
rendine, 5. Try, 53. 
Haſh, $4. Marinate, 5x. 
A la Royale, 50. Roaſt, 


57, 58. A la daube,;sg. 2 


Pye, 60, 61. 


Carraway 


INDEX. 


Carraway Cake, 62, 63. 
Carraway Comfects, (4. 
Carrot Pudding, 65, 6c. 
Joop, 67. 
Caſſeroles, 68, 69, 70. 
Celery Ragoo, 71. Stew, 


72. 

Cheeſe artificial, 73. To 
" ttaft, 74. Freſh 75. 

Cheeſe-Cakes, 7c, 77, 78, 
797 80. 

Cherries to candy, 8 r. Con- 
ſerve, 82. Compoſt, 85. 
' Marmalade, 8c, 87. 
Rough, 88. Smooth, 89. 
arp tafted, 0. Paſte, 
. 91,92, 93+ To ary, 94, 
Preſerve, 95, 98. In 
Ears, 96. Booted, 97 
In Buncbes, 99. Bran- 
dy, 100. Syrup, 101. 
Tart, 102. Water, 83, 
84, 103}, Nine, 104. 
' Ratafia, 105. Black 
* Cherries preſerve, 106. 


Chickens 170 boil, 107. With 


' Aſparagus, 108. To farce, 
109. To dreſs Barbary 
Way, trio. To broil, 
111. A la braiſe, 112. 
Bullion Blanc, 113. To 
fricaſſy, 114, 115, 116. 
Fith Gravy, 117. Ham. 
118. With Champaign 
Wine, 119. Marinate, 
120. The Poliſh Way, 
121. Stew, 122. Pye, 
123. Ala Sante Mence- 
'hout, 124. 


China Broth, 125, fc. 
Chocolate, 127. Milt, 1 29. 
Wine, 130. Biskets, 128. 
Cream, 131, Tart, 1:2. 
Chub 70 boil, 133. Broil, 
124. Roaſt, 135. | 
Cyder,13c, 137, 138. Sum- 


mer, 139. Royal. lac. 
Spirits, 141. Sweets, 
142. 


Cyderkin, 143, 134, 135. 
Cinnamon Candy, 146. E 
ſence, 147. Paſlils, 150. 

Water, 148, 149. 
Citron Syrup, 151. Water, 
152. 
Civet of a Have, 153. Of 
.. Veniſon, 154. 
Clary Spirit, 155. 
Clove Water, 15c. 
Cock Ale, 157, 158. 
Cocks-Combs, 159. 
preſerve, 16c. 
161. Ragoo, 162. 
Cockle Soop, 163. 
Cods-head, 164, 165. 
Cod in Ragoo, 166. 
Cods-tail, 167, 168. 
Codlins zo pickle, 169. Tart, 
170. | 
Coffee, 171, 172, 173. 
Collops Scotch, 174. 
Collitiowers, 175. Hith 
Gravy, 176. Ragoo, 177. 
Pickle, 178. 
Conſerves of Fruits, 17 
Conger 70 broil, 180. Fry, 
181. Roaſt, 182. _ 
| | 193+ 


To 


Farce, 


183: Marinate, 184. 

. Pickle, 185. | 

Coriander-ſecd Water, 18c. 

Comllip- Pudding, 18 7. Tart, 
188: Nine, 185. 

Crabs 70 broil, 190. But- 

ter, 191. Dreſs, 192. 
Farce, 193. Fricaſfſy, 194. 
Fry, 195. Haſh, 190. 

Pye, 197, 198: teu, 1993 
200, 

Cracknels: 207; 

Cray-Fiſh, 202, 203. Bisk; 
204 Cullis, 205: Cui. 
lis meagre, 200. Ragoo, 

207. Soop, 208. 

Cream burnt, 259. Churn- 
ed, 210: Clonted, 211. 
Crackling, 212. Fry, 

. 217. Cheeſe, 214. Ha- 
, 215. Italian, 216. 
Lemon, ꝛ 17. Maiden, 218. 
Orange, 219. Sack; 220. 
Sage 221. Snow, 222. Spa- 
niſh, 223. Taffaty, 224. 
Sweet, 225. Virgin, 226. 
Taats, 227. White, 228. 

Doaſts, 229. 

Cucumbers pickle, 230. 231. 
Great, 23 2. Small, 233. 
Ragoo, 2347 

Cullis, 235, 236. Capon, 

237. General, 238. Mea- 

» gre, 239. Of Roots, 240. 

M bite, 241. 

Curd Cakes, 242. 


Currans Compoſt, 243. Con- 


ſerve, 244. Cream, 1245. 
Jelly, 246. Marm t. ade, 
247, 248. Paſte, 249. 


INDEX. 


Preſerve, 2503 2511 Pit- 
e, 252: Hrup, 253. 
Mater, 254. Wine, 255. 
Cuſtard, 256, 257, 2583 
2595 260. N 
Cutlets, 261. To farce, 2623 
263, W 266. 


Dabs, 1. Marinate, 2. In 
f Sallad, _ 
Damſons to candy, 4. Con- 
ſerve; . Marmalade, 5. 
To keep, 71 to jelly, 8; 
tne, 9, I0, 
Dartmouth Fye, 11. 
Deer zo bake, 12. To farce; 
13. Roaſt, 14. Sauces, 


15. 
Ducks hoil'd tame, t o. d, 
18. French Faſhion, 17: 
To farce; 20. Fricaſfſy; 
21. With Celery, 23. 
Cucumbers, 24. With 
Olives, 25. Orange, 26. 
Green Peas, 27. Tur- 
 nips, 28. Sea Duck roaſt, 
20. A la Braiſe, 3c. 
With Oyſters, 31; 32. 
Stew, 33. Pye, 34, 35. 
36. With Succory, 37. 
A Cullis, ;S: 
A Ducklin 70 fricaſſy, 22. 
E 


Hogs Ears 70 dreſs, 1, 2. 
Eels to batte, 3. Broil, 4. 
Collar, e, G. A la daube, 
7. Englith ay, 8. Farce, 
9. To fry, 10. To baſby- 
R T2 11 
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11. With brown Sauce, 
. Jo roaſt; 13, 2c. 

Sees. 14 Hith 
white Sauce, 15. Pot- 
tage, ic. Pye, 17. To 
ew, 18. To ſouce, 19. 

Eel Pots in Calſerole, 2 1. 
Pottage, 23. Pye, 2.4. Ra- 

, 80, 12. 

Eggs with Anchovies, 2 £ 
26. Bread, v . Th broil, a « 
With Crayh(b,xc. Cream, 
30% 31. Crepine, 3 
With Cucumbers, 23. 
Farce, zg. Fricaſfy, ze, 
36. Burgundian Va 
27. German / ay, 38. 
Proteſtaut Way, 29. I- 
talian, 4% With Lei- 
tuce, 41. Poloman Hay, 
42. Portugueſe Way, 
42, 44. Spanith Way, 


45. To poach, 46, 47. 


With Gravy, a8. Arti- 
ficial, Au miroir, 49. 
In Moonſhine, c. With 
Orange, 51. With Roſe- 
water, 52. Hard, 83. 
With Ve erjuice, ©4. Flo- 
rendine, 55. Pye, 56, 57, 
8d. Round as Balls, 59. 
Artificial, Co. As big as 
twenty, 61. Toafts, 62. 
Elder-buds pickle, 6:, 64. 


 Elder-ftlower Ji inegar, 65. 


Mine, 67. 
Flder- berry Hine, 6C. 
Elecampane Candy, 68. To 
preſerve, 69. 


Endive, 70 74g00, Jo. 


Eringo to candy, 71. Pre- 


ſerve, 7: . 


Farces, 1, 2, 7 


Grand farc'd Diſh, 35 


Fat to preſerve, 4. 

Fennel 0 pickle, 5 
lad, 6. 

Fiſh zo ſouce, 8. 

A Florendine, 9g. Magi- 
ſtral. 10. 

Flounders 7o boil, 11. 12. 
A Pye, 13. Stew, 14. 
Flowers to candy, 15. To 
diſh up, 16. To keep, 17. 

To pickle, 18. 

Flummery, 19. Scotch, 2c. 
Meſt Country, 21. 
Fool, Norfolk, 22. | 
Forc'd Meat, 23, 24, 25. 

Balls, 2c. 
Fowls 79 pot, 27. 
Fricandoes 28. 79 Farce, 29. 
Fricaſſy, 3c 
Fritters, * Court, 32. I- 
talian, 33. Of Arms, 34. 


» A Sal. 


Blanc Manger, 5. Milk, 

26. Divers Forms, 37. 
Mater, 38. 
Frogs 10 bake, 39. 
Furmety, 4c. 

G 1 

A Gallimawfry, 1, 2. 
Gammon, 3. Fiſh Gam- 


mon, 4. 
Gammon to dreſs, 5. Cullis, 


6. To roaſt, 7. In Ra- 


00, 8. Pye 
£090, Je, 9» Giblers, 


12. 
Gilliflowers 70 candy, 14. 


Pickle, 15. Syrup, 16. 
Ginger-bread, 17, 18, 19. 
Goats- fleſh collar d, 20. 

Paſty, 21. 

Godivoe, 22. 

A Gooſe to boil, 23. Col- 
lar, 24. Dry, 25. Fri- 
caſſy, 2c. Iu ragoo, 27. 
To ſouce, 28. Pye, 29, 
30. 

Green Gooſe, a la daube, 3 1. 

Gooſeberries zo candy, 3 2. 
Aeep, 33. Fool, 34. Pic- 
tie, 35. Preſerve, 36. 
Jelly, 37. Tanſey, 38. 
Hine, ze, 40. | 

Grailings 70 boil, 41. Fry, 


42. 
Grapes to keep, 42. Mar- 
malade, 4.4. Preſerve, 45. 
Pickle, 46. 


Gravy of Beef, 47, 48, 49 
o . 2 473 40 67 


50. of Fiſh, 5 1. 
Mutton, 52. 
$7; T6 2000, $3. Of 
a Capon, 55. Broth, 56. 

A Grenade, 57. 

A Grenadine, 58. 

A Grillade, 59. 

Gudgeons to ftew, 60. 


Gurnets to bake, 61. With 


Anchovy to broil, 62. 
With Cray fb Cullis, Sz. 


Heberdine Pye, 1. 
Haddocks, 2. 


INDEX. | 
Giblets fo borl, 1c. Ra- Ham, ala Braiſe, 3. To 
goo, 11. Stew, 12. Pye, 


roaſt, 3. To 14200, „ 6. 
Paſty, 7. Egence, 8. 
Hare 70 boil, 11. Fry, 12. 
To haſh, 13. To roaft, 
14, 15, 17. Witb her 
Skin, Ic. Pye, 9, 10, 21. 
To dreſs a Hare the Swiſs 
Hay, 18, French Way. 
19. To bot, 2c. 

Hartſhorn Jelly, 22, 23. 
Flummery, 23. 

Cold Haſh, 25. 

Haſty Pudding, 26. 

Heathcock, 2 

Hedge-Hog, 28. | 

A Hen zo babe, 30. Boll, 


29. 8 0 
Hern Pye, 32. To roaft, 


31. 
Herrings, 33 Pye, 34, 35. 
Hipprocraſs red, 3 6.H/hite, 


7. | 
Hop. Buds 70 pickle, 38. 
A Hogoe, 39. | 
Hungary 1 2 40. 


Jack 70 fry, 1. Stew, 2. 
Ice and Snow, 3. 
Iceing, 4. 
To Ice Waters, 5. 
Jelly Broth, 6, 7, 8. 
Jelly of Calves Feet, g. 
Cryſtal, 12. Of Vea, 
19. General, 13. TY 
Jellies to colour, 11. 
Jemelloes, 14 ; 1 
A Julian, 15. Z * ) 


Rr; Jumbals, 


INDEX, 


Jumbals, r6, 17, 18, 19. 
Junkets, bo: | 


Kernel Water, r. 
Rickſhaw, 2. 
Kid, To roaft, 4. 
Kidney Paſty I 


Lamb 20 farce, 1. 
Lamb zo fry 2 
Lamb in Ragoo, 4, 5. 
Lamb zo roaſt, 3. 
Lamb's-Head pottage, 7. 
Lamb's Head, t few, 6* 
Lamb P af y, 8. 
Lamb Pye, 9, 10, 11. 
Lamb 7o /once, 12, 13. 
Lamb ite Yeniſon, 13. 
Lamb-Stones zo fry, 15. 
Lamb-Stone Pye, 16. 
Lampreys to dreſs, 17. To 
bake, 18, 19. Italian, 
22. To broil, 20. To 
fry, 21. With ſweet 
Cause, 23. Pye, 24. 
Lark, Pye, 25. In Ragoo, 
26. To roaſt, 27. 
Lavender Flower, conſerve 
8 


Lemonade, 29, 30. 
Lemon Cakes, 31. 32. 
Lemons zo keep, 33. To 
pictie, 35. To preſerve 
30% 37. 
50 . 


Lemon Paſte, 3 4. 


malade, 38. Syrup, 39. 


„„ -- 
Lettuce to farce, 41. Ra- 
gos, 22. | 


Leveret, 10 roeaf, 43. 

Liver of a Calf, a la Braife, 

44. To roaſt, 45. In a 
Caul, 46. Puddings, 47. 


Livers, a Ragoo, 48. In a 


Caul, 49. With Muſb- 
rooms, 50. Puddings, 51. 
Lobſters to bake 5 2. Broil, 
53. Butter, 54. Fry, 
55. Koaſi, 56, 57. Ma- 
rinate, 5&. Patty, 59. 
Pickle, 6c, 61. Soop, 62. 
Stew, 63. Pye, 64. 
Lumber Pye, 65. 
Lump to bake, 66. Fry, 
67. Roaſt, 68. Souce * 


69, 
1 M 
acaroons, I, 2, 3» 
Mackarel, 4. " 
Maids, 5: WI 
Mallows for green Peas, 6, 
To pickle, 7. | 
Marchpane, 8. Cilded, g. 
Iced, 1c. Royal 11 
Marinades, 12. 
Marjoram conſerve, 13, 
Marygolds conſerve, 14. 
Marrow Paſties, 15, 1, 
Pyes, 17. Puddings, 18. 
Tart, 1: 20. Rola So- 
Its, 21. 
A Matelot, 22. 
Mead 23, 24. White, 25. 
Strong, 26. a 
Medlars preſerve, 27, 28. 
Tart, 29. 
Mermaid-Pye, zo. 
Metheglin, 31, 32. #'b 


13s; - 


ite, 


Milts 


INDEX. 


Milts in Ragoo, 34, 35. 

Mint Syrup, ;c, 35. 
Monaſtick, 38. 

Morello Vine, 2 9. 

Morils, 40. Farc'd, 42. 


Fry'd, 41. I Ragoo, 43, 
44+ 

Moles, 4. 

Mulberries, 46. Preſerve, 


4% Wine, 48. p 


Mullets zo bake, 49. Boil, 
50. Broil, 51. Fry, 52. 

Mum, 53. 

Muſcles 70 bake, 5 4. Fry, 


55. Ragoo, 56. Stew, 


57. 

Muſhrooms to bake, 58. 
Farce, 59. Fry, 60. Fri- 
caſſy, 61, to keep 62. 63. 
Pickle, 64, 65. White, 

6c. Ragoo, 67, 68. 

Cullis, 69. Gravy, 70. 

Musk Sugar, 71. 


Muftard, 72, 73. Balls, 74- 


Cakes, 75. 

Mutton carbonado'd, 76. 
Collar, 77. To dreſs, 8. 
Sauce, 78. Roaſt, 
80, 81, $2. Gammon, 83. 
Haſh, $4. With Cucum- 
bers, 85. Ala Royale, 
86. To roll, $7. la 
Dauphine, 88, 89. With 
Oyfters, go. In Blood, 
915 92. 48 93. 


Naples Bisket, r. 
Neats Feet zo fry, 2. Pud- 


795 


ding, 3. Pye, 4. Noa, 
5 Boil, 6. A la Braile, 
7. Anotber Way, 8. Þ 
talian Way, 9. To dry, 
10, 11. Fry, 12. Pickle, 
13. Marinate, 13. Pot, 
15. Pye, 10. Roaß, 17. 
Stew, 18. + 
Neats Tongue and Udder 
to fricaffy, 19. Roaſt, 
20. In Stoffado, 21, 22. 
Nutmegs 20 "In 23. 


Oat Cakes, 1. 

Oatmeal Pudding, 2. 

Oyſters 70 broil, 3, 4, J. A 
la Daube, 6. Farce, 7, 
fo , '% 12, 12, £5 
Grill d, 13. Haſh, 14, 
15. Loaves, 1c. Pits 
Ke, 17, 18, 19. Pye 
20 21. Ragao, 22, 23. 
wt 243 25. June, 
26. ew, 27, 28, 29. 

An Olio, zo, ;1, 32. 

Olives, 33. Florendiue, 34. 
De, 35. : 

Omelet of Eggs, 36. Sugar, 
37. Farc d, 38. Tur- 
kith, 39. 

Onions 20 butter, go, 41. 
Ragoo, 42. Sauce, 43+ 
Orange Butter, 44. Ca. 

dy, 45. Compaß, 46. To 


ary, 47. Faggois, 48. 
Marmalade, 49. Paſte, 


50. Freſerve, 71, $2, 
R x4 Tarts, 


— rr 


. Tarts, 56. To turn, 5. 
Ze, 58. Water, 39, Co. 
Oranzeade, 51. Pye, 62. 
Orange-Flowers, Conſerve, 
63. Preſerve, 65. Pa- 
ſtils, 66. Effence, 67. 
Orzxat, 8. 6 
Ox Cheeks to bake, 69. 
Bail, 70, 71. Marinate, 
, 73- 
Ox-Palates zo bake, 74. Tri- 
cafſy, 75, Marinate, 76. 
Pottage, 77. Ragoo, 78. 
Roaſt, 3 Stew, 80. 


Panado, 1, 2. 
Pancakes, 3, 4, 5, 6, 7- 
Pain farc d, 8. Gammon, 9. 
Partridge, 10. 
Partridge, 11. A Biberot, 
12. Bullis, 13, 1. Fri- 
. cafſy, 15. With Swect- 
„ ber, 16. Haſp, 17. 
» . Spanith Yay, 18. Ala 
EftoTade, 19. Vith 
| Muſbrooms, :0. Roaſt, 
21. Stew, 22. Pye, 23, 24. 
Paſte, 2, 26. For crackling 
Cruf?, 27. 
Royal, 29, 3c, 31. 
Puff Paite, 3 2, 35. I Bite, 
32. For flaking, 34. 
Paſtils, 7. 
P afty-cruſt, 36. | 
| Peaches to candy, 38. Com- 


poſt, 39. Paſte, 10. Pre- 
ſerve, 41, 42. Tart, 44. 
Syrup, 17. Water, 4). 

Peacock 70 oil, 46. Bale, 37. 


Cuſtards, : 8. 


I'N DEX 


Pears, Compoß, 48, 49. To 
ary, ic. Marmalade, 5 1. 
Paſte, 52. Preſerve, 
53. Pudding, 54. Pye, 
55% 5% Kew, 57. 

Peas green to keep, 58. Stew, 
50% 60. HPottage, 61. 
Tart, 2. Sallad, 65. 

Peas dry, Portage, 62, 64. 
Soop, „0%, 08, 69. 

Perches zo boil, 7c. With 

. Cray-lifh, 71. In Filets, 
72. Fry, 7;. Ragoo, 


74. 
Per tum d Yaſh-Balls, 7x. 


Cakes, c. To burn, 77, 
78. Powder, 79. Wa- 
ter, 8, 
Percy, $r. 


Phealant zo bake, 82. Boil, 

82. A la Braiſe, 84. 
With Carp Sauce, 8+. 

„„ 

Pig 10 boil, 8, ge. Au Pere 
dou'llet, 3. In Galan- 
tine, 85, Roaſt, go, 91, 

95% 9%. French Way, 94 


12 


German Hay, 95. Souce, 


„ 

Pigs Petritoes, og. 

Pidgeons 70 bil, roo. With 
Bacon, 101. A la Braiſe, 
102. Au Baſilic, 103. 
With Baſil, io. Broil, 
105. In Compoſt, 105. + 
Cullis, 197, 108: With 
Fennel, og. In Frican- 
deaux, 110. In Blood, 
111. Po, 112. Pot- 

tage, 


INDEX. 


tage, 113. Hoch- pot, 
114. Marinate, 115. 
Pickle, 116, 117. Ra- 
goo, 118. Roaſt, 119. 
A la Saingaraz, 120. 
In Surtout, 121. A la 
Soleil, 122. A la Sainte 
Menehout, 123. Stew, 
124. French Faſhion, 
125. A la Tartare, 126. 
With Truſſes, 127. Pye, 
128, 129. French way, 


130. 
Pike to bake, 131, 142. 
Boil, 132, 133. French 
Faſhion, 134. Dutch 
Way, 135. Broil, 130. 
In Caſſerole, 137. Fry, 
138, 139. With Oyſters, 
140. Farce, 141. Haſh, 
143- Marinate, 144. 
German way, 145. | 
Court Bouillon, 146. 
With white Sauce, 147. 
Roaſt, 148, 149, 150, 
151. Souce, 15 2. A la 
Sante Robert, 153. 
Stew, 154, 155. French 
way, 156. City way, 157. 
Pippins to candy, 158. Cakes 
159. Dry, 160. Felly, 
161, 162. Marmalade, 
163. Preſerve, 164. Pud- 
ding, 165, Stew, 166. 
Tanſey, 167. Tart, 168. 
Pilchards, 169. 
Plaice to bake, 170. Boil, 
171. Broil, 172. Au 


Court Bouillon, 173. 
Fricaſſy, 174. Stew, 175. 

Plovers to boil, 176. 

Plum Cakes, 177. Com- 
poſt, 178. To ary, 179, 
180, 181, 182. Marma- 
lade, 183, 184. Paſte, 185. 
Pickle, 186, 187. Pot- 

lage, 188. Preſerve, 18g. 
190, 191. Quiddany, 
192. | 

Poor Knights, 195. 

Pomander, 194. 

Pork to bake, 195. Broil, 
196. Collar, 197. Pic- 

 kle, 198. Pot, 199. Roaſt, 
201. Pye, 202. 

Poſlet, 203, 204, 205, 206. 

French, 207. Earl of A- 
rundel, 20%. Covent- 

Garden, 209. Sack, 210, 
201 

Pottage of Beef,2 1 2.Dukes, 
213. Peas, 214, 215. 
Ala Reyne, 216. Queens 
217. With Turnips, 20c. 
Without Water, 218. 
French 219. Italian, 
220, 221. A Sante, 222. 
Prunes, 223. Profitrolle, 
224. Summer, 2:5 With- 
out Sight of Herbs, 226. 

Potatoe Pye, 227. 

Poupiets, 228. 

Prawns zo fricaſſy, 229. 

70 flew, 230. : 

Pudding, 231. Bread 2353 

Grates 


Stump 


INDEX. 


| Grateful, 236, 237- Ita- 
La, 238. French, 239. 


Green, 240. 


, Blood Puddings, 232, 2332 


Hogs Puddings, 234+ 
Lent Pudding, 241. 
Noddy Pudding, 242. 
Plum Pudding, 243. 
Rare Pudding, 244. 
Puddings /everal Colours, 
2455 246. : 
Shaking Pudding, 247. 
Sagoe Puddings, 248. 
Pullets, a Bick, 249. r fl 
Cucumber, 250. A la 
Braiſe, 251. Engliſh 
TAY, 252. To roaſt, 253. 
Filets, 25 4. To marinate, 
255. With Gammon, 250. 
FFith Oyſters, 257, 258. 
Fith 3 — 
bf 5 260. a- 
— 261. A la Sante 
Menehout, 262. A la 
Tartare, 263. With Truf- 
fles, 264. Pye, 265. 


Punch Royal, 266. Milt, 


267. For Chamber-maids, 
268. 


| Purflain 7o pickle, 269. 


Pyes, 20. 
Bride rye 271. 


e, 272. 
Minc d 
Sd 


Quails a Bisk, 1. To fricaſ- - 


5, 2. A Pupton, 3. Pye, 
£ Roaſt, 5 


yes, 273, 274, 


Quaking Pudding, 6, 7, 8. 

Quavivers, 9. 

Quiddanies, I Os 

Quince Cakes, 11. Pan- 
ſparent, 12. White, 13. 
Compoſts, 14. Cream, 
13. Jelly, 16. 70 keep, 

17, 18, 19, 20. Mar- 
malade, 21, 22, 23, 24g 
25. Spaniſh way, 26. To 

preſerve, 27. White, 28. 
Pudding, 29. Pye, 30. 
Quiddany, 3 1. Tart, 32. 
Syrup, 33. 

R 


Rabbets to bake, 1. With 
Bacon, 2. in Caſſerole, 
5. With Muſhrooms, 3. 
To boil, 4. to fricafſh, 
6. To baſh, 7. Pye, 
8, 9. Raaſt, 10. Ala 
Saingaraz, 11. With a 
Farce, 12. To flew, 13. 
French, 14. 

Ragoos, 15. 

Raies 70 5011, 16. 

Raiſm Wine, 17. 

Rasberry Cakes, 18. Com- 

poſt, 19. Conſerve, 20. 
Felly, 21, 22. Marma- 
lade, 23. Paſte, 24s 
Preſerve, 25, 26. Quid- 
dany, 27. Tart, 28. Hy- 
rup, 29. Vater, zo. 
Wine, 31. 

Ratafia, 32. White, 33. 
Muſcadel, 34. To fin- 


ure, 35. ws 


IN DEX. 


Red Shanks 20 boil, 36. 
Rice zo butter, 37. Cream, 
38, Cheeſe-cakes, 39. 
Tart, 40. Frumety, 41. 
Florendine, 42. 
Roaches zo boil, 43. To 
fry, 44. To marinate, 
45. To ragoo, 46. 
Rocamboles, 47. 


Rolls, 48, 49. 

. Roſade, 5c. 

Roſa Solis, 51. 

Roſemary zo candy, 55. 
Conſerve, 5 2, 56 KE 
ſence, 54. Water, 55. 

| Roſes conſerve 56. To dry 
57. Sugar, 58. Syrup, 
59. Mater, 60. 

Rumps, A la Sauce Ro- 
bart, 61. A la Sainte 
3000s" 2. To farce 63. 


Sack Poſſet, 1. 
Sage conſerve, 2. Cream, 
3. Mater, 4. 
Sagoe, 5. 
Sallads, 6. For Winter, 7. 
Grand, 8. Of a Capon, 


9. 
Salmon bad, ro. To boil, 
11, 12. To broil, 13. 
With brown Sauce, 14. 
Au Court Bouillon, 15. 
In Caſſerole, 16. Whole 
Salmon, 17. To farce, 


18. To fricaſſy, 19. To 


fry, 20. To haſh, 21. 


To marinate, 22. 
Fr, 23. Pupton, 24. In 
ragoo, 25. Toroaft, 26. 


Mith ſa Herbs, 27. 
With 7 Sauce, : T 
To flew, 29. In Stof- 
fado, 30. To pickle, 3 1. 
To Pot, 32. A Pye, 33334. 


A Salomongundin, 35, 36. 


Salop, TT 

Salpicon, 38. | 

Salt Fiſh 70 farce, 39. To 
fry, 4c. A la Sainte 
Menehout, 41. A la 
Montizeur, 42. 

Stakes 20 dreſs, 43. 

Samphire 20 pickle, 44, 45. 

Sauce Auchovies, 46. Brown, 
47. With Fennel, &c. 
48. Green, 49. Haſb d, 
50. Robart, 51. Sweet, 
52. For land Foul, 53. 
0 Fowl, 54. Spa- 
niſh, 55. 

Sauſages, 5% 57, 58. 


Sauſages without Skins, 59. 
Sauſages, called Oxford 
Skates, 60. Boloma, 61. 
Royal, 62. 
Scate or Thornback zo dreſs, 
63- With Auchovy Sauce, 
64 To fry, 65. Au 
Court Bouillon, 6c. 
Scotch Collops, 67, 68, 69, 


70. 
Scurvygraſs Ale, 71. Mine, 


72 73 
Sea Fowls to bake, 74. To 


boil or flew, 75. 
Shads 70 bail, 76. To broil, 


77 
Sherbet, 78. 
Shrimps 


—_— 2 EEE 
9 ” 
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INDEX. 
Shrimps to butter, 79. To 


grill, So. 


Smelts au Court Bouillon, 


81. To fry, 82. To ma- 
rinate, $3. To eu, 84. 


85, 86. 


Snails to drei, 87. 


to hale, 
88. To fry, 89. To haſb, 
90. Pottage, 91. To 


few, 92. 
Snipes 0 boil, 93. In Ra- 
go, 9. To roaſt, 95. A 


Surtout, gc. 


Soals 70 broil, 97, 98. HYith 


Soop, 114. 
Au Bourgois, 1:5. Ju- 
. Henne, 


So 


© Spinage, 130. 


Cucumbers, 99. In Fri- 
candeaux, 100. To fry 
101, 102. With brown 
Cullis, 103, 104. To ma- 
rinute, 105. 
106. To ſouce, 107, 108. 


Spanyh way, 109. 70 
fiew, 110. 


- Menehout, 1171. 


A la Sainte 
Sur- 
tout, 112. With Sweet 


Herbs, 113. 
Brown 115. 


117. rrain, 
118. Of Meat, 119. De 
Profitrolle, 1-0. De 
Sainte, Engliſh w2y, 121. 
French way, 122. For 
Fiſh Days, 123. Of Sa- 


voys, 124. White, 1253 
126. 
rrel with Eggs, 127. O- 


Ragoo, 129. 
With Eggs, 
131. Florendine, 132. 


melet, 128. 


To roaſt, 


Sugar Cakes, 


* 
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Fritters, 133. Omelet, 
134. Portage, 135, Re- 
fa Solis, 135. Tarts, 137 
Toaſt, 138. 


Sprats like Anchovies, 139. 
Spring Pye, 140. | 


Stag in Ragoo, 141. Pay, 
142. 8 

Stake Pye, 147. 

Steponey, 144. 

Strawberries, 14. Com- 
Pot, 146. Water, 14 

Sturgeon 70 boil, 14%. 7 
broil, 149. To farce and 
bake, 150. To fry, 151. 


In Haricot, 5. Ala 
Sainte Menehour, 153. 
To marinate, 154. To 
pickle, 155. To ragoo, 
156. To roaſt, 157. To 
ſouce, 158. Welſh, 159. 


Succory Pottage, 16c. Ra- 


goo, 161. 


Sugar the Boilings, 162. 


Caramel, 163. Smooth, 
164. Blown, 16s. To 
clarify, 166,167.Crack'd, 
168. Feather d, 169. 
Pearl d, 170. Thin, 171. 

172, 173 
Candy, 171. Omelet, 
175. Paſte, 176. Of 


» 
Roſes, 177. 


Sultanes, 178. 
Swan 79 collar, 179. Pye, 


180. 


Sweet-breads, a la Dau- 


phiae, 18 1. To fry, 182. 
| Paſties, 


Ts + 


Paſties, 183. 
184. 
Syllabub, 187, 186. 
Whi pt Syllabub, 187, 188. 
A Worceſter Syllabub, 


To roaſt, 


189. 
T 
Taffaty Cream, 1. Tart, 
273 2 .* 


A Tanley, 4, 5.For Lent, 6. 
Without frying, 7. 
Tarragon 20 pickle, 8. 
Tarts de Moy, 9. Sweet- 
ſour, 1c. Spriug 11. 
Teal zo boil, 12. Sauce, 13. 
Tenches 79 bake, 14. With 
a Pudding, 15. To farce, 
16. To fricaſſy, 17, 18. 
To fry, 19, 20. A Pye, 
21. Toroaſt, 2 2. To ſouce, 
23. To ſtew, 23. 
A Terrine, 25, 26. 
Thornback Soop, 27. 
Thruſhes 70 /). 28. 
Thyme Water, 20. 
Toaſts, 30. For Fiſh-days, 
31. Of Yeal Kidneys, 
32. French, 33. 
Calves Tongues zo farce, 
34. To fry, 35. To ary, 
36. To roaſt, 38. 
Hogs Longues zo dreſs, 37. 
Neats Tongues zo boil, 9. 
To fricaſſy, 40. To haſh, 
41. Pye, 42. To roaſt, 
42. To fteww, 44+ 
Sheeps Tongues 70 boil, 45. 
Pye, 4c. Ragoo, 47. 


INDEX. 


Tortoiſe in fricaſſy, 48. To 
ew, 49. 

Tripe to dreſs, 50. | 

Trotters to farce, 51. To 
fricaſſy, 52. 

Trouts 70 boil, 53. To 
broil, 54. To fry, 55. To 
Pickle, 56. To marinate, 
57. To ſouce, 58. To 
Heu, 59, 60, 61. 

Truffles 70 dreſs, 6:, 63, 
64. Sauce, 65. 

Tunnies, 66. 

Turbot to bake, 67. To 
boil, 68, 69. Au Court 
Bouillon, 70. To fry, 71. 
In Veal Gravy, 72. To 
ſouce, 73, 74. To ftew, 75. 

Turkey to carbonado, 7c. 
To farce, 77. With O- 

nion Eſfjence, 78. Pye, 
79. French way, 80. 
In Ragoo, 81. To roaſt, 
82. To ſouce, $3. 

Turnip drink, 84. Brandy, 
85. Hine, 86. To pickle, 
87. Soop, Th 

Udder fo bake, 1. Italian 
WAY, 2. 

Veal Alamode, 2. A la 
Braiſe, . Balls, 5. A 
la Bourgoiſe, . To col- 

lar, 2, $. To boil, 9, te-. 
To farce, itt. French 


way, 13. To roaſt, 12. 
To fricaſſy, 14. To fry, . 
15. To dreſs Italian way, 
16. To marinate, 17. To 

ragoo, 


— — 


Þ 


INDEX: . 
Far Morphe u, 18, 19s 


: Ragoo, 18, 19; 20. To 
roaſt, 21, 22. Paſty, 23. 
Pye, 23. To ſouce, 25. 

\ 26s Stove, 27. To flew, 


— 7 
Veal Sweet-breads to ts 
29, 30. Pye, 31. Ragoo, 


„. 
Veniſon to boil, 33. To broil, 
2 34. Z collar 3; 5. In Collops 4 
36. To keep, 37. Paſiy, 
38,39. To pot, 40. In Ra- 
goo, 41. To roaſt, 4: 
"23. A BM Royale, 44. 
Sauce, 45. Semey, 46. 
To. ſouce, 47. To few, 
48. Artificial, 45. To 
recover, 50, 51. 
Verjuice, 5 2. 
Vinegar, 53, 5, e, ec. In 
8 57- Of Pepper, 


JC. | 
Vermicelly Soop, 55. 


Violet Cakes, 6c. Con- 


ſerve, 67. Hyrup, 62. 
Virginia Trouts, 63. 
Umble Paſty, 64» 


65. 

VE W 
Wafers, 1, 2, 3. Dutch, 4. 

Wales to marinate, 5. 

Walnuts to pickle, 6. To 
keep, 7. To preſerve, &, 
9. White, 10. 


Pye, 


Wardens, 11. Pye, 12. 
A Waſſel, 13. 
Water-Gruel, 1 | 
Waſh for the Hair, I55 


16. For Sun-burn, 17. 


x 
* 
e 


For à red Face, 20. 


For Marks of Small pox, 


21. 
Waſh-ball, 22. 
Angelical Water, 2:. 


Beautifying Water, 24, 29 
26 273 323 513552 54s" 


5 

Water for ſtinking Breath, 
28. | 

Water for fore Eyes, 2c, 


* N 
Dr. Butler's Cordial Wa- 


ter, 31. 
Monford's Cordial Water, 
33. 
Plague Water, 34, 35. 
Stomach Water, 365 47. 


Lady Spotwood's Water, 


38 
Dr 


Stephen's Water, 3, 

40. 

Surfeit Water, 41, 47, 45, 
44. | I 

Walnut Water, 45. 

Milk Water, 46, 47- 

Mint Water, 48. 

Mouth Water, 49. 

Barbadoes Water, 5c. 

Weavers to broil, 59, T9 
farce, 6. To fricaſſy, 
61. To fry, 62. With 
Cucumbers, 62. To roaſt, 
63. With Ragoo of 
Weſtphalia, 64. With 

_ Oyſters, 65. | 

Weſtminſter Book, 66. 
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Sauce, 69. 
To whiten Teeth, 577 58. 


White Broth, 7c, 109- 


Whitings 70 fry, 71. Dutch 


way, 72. To ſtew, 73, 
74 


White Pot, 75, 76, 77, 78, 


Devonſhire 


79, 80. | 
White Pot, 87, 


82. | 
Norfolk White Pot, 83. 
Rice White Pot, 84, 85. 
Widgeons 70 boil, Sc. 
collar, 87. | 
Wigs, 88. London, 8g. 


To 


INDEX 
E. , Weſtphalia-Hams, 67, 68. 


4 
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Wild Fowl, o. 
whe a 


ts 
Winter Cheeſe-cakes, 92. 


Woodcocks 70 boil, 93, 94. | 


To dreſs, 95. Pye, 96, 
97. To roaſt, 98. French 


99. Sauce, 100. Sur- 
tout, 101. 


Wormwood Cakes, 102. 
Mater, 103, 104, I05, 
106. T 107, 108. 


Young Chickens zo few, 1. 
Of young _ a Bisk, 2. 


Teſts, 1. 
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Juſt publiſped, Dedicated to the JW: GENTLEMEN of ' 4 
| England, S. OACT INS | 
l 3 * * 1 1 
1 AN Eſſay concerning Marriage: Sbe wing, Efe Prefer- 
| ence of Marriage to a ſingle Life. II. The Arguments 
for and againſt a Plurality of Wives and Concubines. III. The 
Authority of Parents and Governors, in regulating or reſtrain- 
ing Marriages. IV. The Power of Husbands, and the Privi- 
leges of Wives. V. The Nature of Divorce, and in what 
Cafes it is allowable. VI. The Reaſons of prohibiting Marriage 
within certain Degrees. VII. The Manner of contracting 
Eſpouſals, and what Engagements and Promiſes of Marriages 
are binding. VIII. The Penalties incurred by forcible and clan- 
deſtine "Marriages, and the Conſequences attending Marriages 
= folemnized by the Diſſenters; to which is added, an Hiſtorical 
Account of the Marriage Rites and Ceremonies of the Greeks- 
: > and Komant, and nur Saxon Anceſtors, and of molt Nations 
of the World at this Day: By Mr. Salmon, price 45. 6 d. 
3 Dr. R:4cliffe's Practical Diſpenſatory. Containing a com- 
pleat Body of Preſcriptions, fitted for all Diſeaſes internal and 
external. Digeſted under proper Heads; ſelected, I. From 
various Authors. II. From the beſt Preſcriptions | chiefly 
uſcd by Dr. Radcliffe, regularly placed under each Corollary. 
III. Aa exz& Catalogue of all the Preſcriptions recited in the 
Lindon, Bater's and Faller's Diſpenſatory, with Remarks and 
Obſervations, explaining the Virtues and right Application of 
each Recipe, and a large Index to the whole : By Edward 
S:rother, M. D. The 4% Edition, price 55. 64. 
Citicon Febrium; or a Critical Eſſay on Fevers, with the 
Diagnoſticks and Methods of Cure in all the different Spe- 
cies of them; to which is prefixed a large Introduction concern- 
ing the Uſe and Abuſe of the Mathematicks in Pnyſick, and the 
Baſis on which Indications are founded; where alſo the Exo- 
dia Medicorum is annexed : By Edward Strother, M. D. The- 
24 Edition, carefully reviſed and correQed, with Additions 
and a large Index, price 3s. 6d. | 
Euodia, or a Diſcourſe of Cauſes and Cures, in two Parts; 
the firſt contains a ſhort and eaſy Method how to diſcover the 4 
Cauſes of any, Diſeaſe: The ſecond gives plain Inſtructions 
how to proceed in the Cure of all, but more particularly com- 
plicated Diſeaſes. The 24 Edition, carefully corrected, with 
Additions : By Edward Strother, M. D. price 35. 64. 


